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“Sanicap” 
The Sanitary Cap 


For Mason Jars 


If you use glass jars for any portion of 
your pack you should insist on having 
“Sanicap,” the only sanitary jarcap Proof 
against action of fruit acids. No salts of 
zinc. Costs less than the old style cap. 


Samples and Prices on 


Application 


American Can Company 


New York Chicago San Francisco 
Local offices in all large cities 
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EX» — 
National Canned Goods and cis Dried Fruit Brokers” Ass’a, 
| acu 


SECRETARY—JAS. M. HOBBS, 6HICAGO, 


ILL. 











—— 


W. H. NICHOLLS & CO. 


Canned Goods 
Brokers 


35 River St. CHICAGO 








, 


EDWARD P. SILLS 
Packers’ Agent and Broker in 
@anned Goods... 


42 RIVER ST., CHICAGO 
~rrespondence Solicited. 
Liberal Advances on Consignments. 








J. K. ARMSBY CO. 
Wholesale 
BROKERAGE AND COMMISSION 

Branches: Pacific Coast 


Boston. sag Products 
New York = 42 River St., CHICAGO 





SAM BAER & CO. 
Brekerage and Commission 
Canned Goods anc Dried Fruits 


CORRESPONDENCE SOLICITED 


34 Wabash Ave., CHICAGO 


EMERSON #@ HALL 


OFFICES: 
sg CANNED G00DS 
“Meroe «=©6=| DRIED FRUITS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Persenaily Cover all Jobbars in Nebraska and Minnesota. 


T. J. O'BYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fratts 


42 RIVER ST., CHICAGO. 











E. C. SHRINER 6 CO. 


MANUFACTURERS’ AGENTS AND BROKERS IN 


GANNED GOODS AND GANS 


BALTIMORE, MARYLAND 


| 


G. M. AHRONS CO., LTD. 
NEW ORLEANS 
CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 


Correspondence Solicited. 





DALLAS MERCANTILE CO. 
Brokers and Manufacturers’ Agents 


OFFICES 


Jallas Mercantile Co., Dallas, Texas. 
uter-State Brokerage Co., Oklahoma City,0.T. 
uter-State Brokerage Co., So. McAlester, I. 17. 


TRAVEL MEN DALLAS, TEX. 


Flannery & Hobbs 
BROKERS 


42 River Street, CHICAGO 





The Tatman Thompsen Co. 


WHOLESALE 


Brokerage and Commission 
NEW ORLEANS, LA. 


‘énd us your offerings. Cover jobbing points 
in Louisiana and Mississippi. 





WALTER A: FROST & CO. 
Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 


———— 


MOORE-HOLBERT COMPANY 


BROKERS 
High Grade Food Products 


St.Paul . Minneapolis . Duluth 
and Tributary Points 





E.L. STANTON & CO. 


Brekers and 
Manufacturers’ Agents 


Packers’ Cans, Canned Goods 
Dried Fruits 


310-311 GRANITE BUILDING, ST. LOUIS, Mo. 








GETTYS BROKERACE Co, 


SUCCESSORS Te 
GETTYS & CILBERT 


BROKERS and COMMISSION MERCHANTS 


CANNED GOODS, DRIED FRUITS, 
SALMON, CALIFORNIA PROBUCTS 


806 SPRUCE ST., ST. LOUIS, MO 





GRIFFITH-DURNEY COMPANY 
WHOLESALE GROCERY BROKERS 


CANNED GOODS A 
SPECIALTY 


San Francisco, Cal. 





SEAVEY & FLARSHEIM 


CANNED GOODS 
Kansas City, Mo. St. Louis, Mo. 
St. Joseph, Mo. Omaha, Neb, 
St, Paul, Minn, Wichita, Kan, 


Cover All Jobbing Centers Adjacent to Above 





FULTON GORDON 


Manufacturers’ Agent of all kinds of 


Canned Goods, Dried 
Fruit and Nuts 


Room 45 American 





5 WABASH AVE. CHICAGO 





National Bank Bldg. 











Louisville, Ky, 
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Canned Goods Brokers and Commission Houses 














- THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


(NDIANAPOLIS, IND.. Majestic Bldg. 


CHICAGO, ILL., 53 River Street 








BAKER & MORGAN | ROFMER & (¢.|B. F. MOOMAW CO. 


CANNED GOODS 
BROKERS 
ABERDEEN, MARYLAND 
OUR SPECIALTIES 


CORN AND TOMATOES 





— CANNED GOODS 


PICKRELL-CRAIG CO. 


Incorporated 


BROKERS 


Canned Goods, Dried Fruits —_—_—____ 


201-202-203 KELLER BLDG. 
LOUISVILLE, KY. 





Packers’ 
and Brokers in 


Agents 


.ZANESVILLE, OHIO 


Correspondence Solicited 


SUCCESSORS TO MOOMAW-HORTON CO. 
ROANOKE, VA. 


Brokers in Canned Goods, Cans, 
Labels and Shooks 


Our Territory: Southern and Middle 
Western States 
Correspondence Solicited 





H. F. DONLEY CO. 


Merchandise Brokers 


Canned Goods, Dried Fruits 
OMAHA 


Cover Jobbing Points: Nebraska, Western lewa 












Condensed 
















HEAPER than flour paste. Being dry it saves freight 
and can be shipped in mid-winter. One pound will 
make in one minute two gallons of snow-white paste, 
where boiling water or steam can be had. It makes 

three times more PASTE than cold water Paste Powders. 


PRICES:| In barrels of about 240 Ibs. - - 6c per lb. 
=————— | In §0 and 100 Ib. packages - - Sc per lb. 


Cinnol 


For lacquered and plain white tin. Prevents rust spots and 
does not affect the most delicate colors. Keeps sweet in any 
weather and does not warp or wrinkle the paper. The BEST 
paste for tin in the market. Has to be reduced with 50 per 
cent. of water. PRICE, in casks, - 37¢ per gallon 








THE ARABOL M’F’G CO. 
100 WILLIAM STREET, NEW YORK 

















A GRAND OPENING FOR A CANNING PLANT 


A small town situated in the heart of the best truck farming 
country in Oklahoma, along the M. 0. & G. Ry., wants a $10,000 
cannery. They offer natural gas in unlimited quantities at 2% 
cents per thousand feet under a long time contract. The Com- 
mercial Club will give a free site for the plant, and agree to de- 
liver brick for construction work at $5.00 per thousand. The plant 
will be exempt from taxes for a period of five years, and the busi- 
ness men of the town have pledged themselves to buy $2,500 worth 
of the stock, provided a company is organized, Farmers in this 
section are willing to plant truck and small fruit under contract. 
Here is a wonderful opportunity for a live man with about $7,500 
to invest. It will pay to investigate this chance, Write me for 
full information. 


GLEN D. DAVIS, Industrial Commissioner, GULF ROUTE 
596 M. 0. G. Bldg., Muskogee, Okla. | 






































Farnum Brokerage Co. 


(INCORPORATED) 


Merchandise Brokers 
Kansas City, Mo. 





We sell canned goods and everything. 
Have our own warehouse. New ac- 
counts solicited. Particular attention 
given to the introduction of new goods. 


Write to us. 
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HIGH SPEED AUTOMATIC Latest Improved Lock Seam Body Forming 














Sus. Hanes OD, S008 Machine, with Soldering 


> aia rT Pat. June 30, 1905 
CAN MAKING MACHINERY amiss, Ij e Attachment 








a 


Capacity not less than 50,000 perfect bodies in ten hours—formed perfectly round, uniform in diameter and free from 
breaks or ridges around the body, thus insuring a large saving of solder in floating on the tops and _ bottoms. 


STEVENSON & COMPANY, 601-7 S. Caroline Street, Baltimore, Md. 


























Sanitary Can Lock and Lap Seamer “'™ *COPNS, ATTACHMENT 
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PATENTED 


This is our new improved “Sanitary Can Lock Seamer’’ which makes a Lock and Lap seam and is used with great success on fruit cans. - 
As the above cut shows, we solder the body from underneath, which places the solder on the outside of the body only; the inside being kept "perfectly clean. 
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The body is notched, edged, formed, acid-soldered and wiped, all automatically, at a speed of 50,000 cans per day. i 
The range of the above machine is as follows: Smallest diameter, 2% in. x 54 in. high; largest diameter, 43¢ in. x 54 in. high; floor space, 6 ft. x 16 ft.; 
weight complete. 4,900 Ibs.; size of drive pulley, 4% in. face x 13 in. diameter; speed of pulley, R. P. M. 350. 


For Further Informa- TORRIS WOLD & CO. (Inc.) 218-230 N. Jefferson St., Chicago, Ill., U. S. A. 


Makers of High Speed Automatic Can Making Machinery, Presses, Dies, etc. Eastern Agents: Hughes & Co., 4 Liberty Square, Boston, Mass. 
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Bliss Lap Seam Body Making and 
Side Seam Soldering Machine No. 25-K 


The “‘Bliss’” Automatic Lap Seam Body Making 
and Side Seam Soldering Machine illustrated han- 
dles cans from 2 1-4 to 4 1-2 inches in diameter 
and up to 6 inches in length at the rate 
of 50,000 cans per day. The body blanks 
placed in a receiver are separated by a me- 
chanical positive blank separator, automatically fed 
to the former and carried through the soldering ma- 
chine. The machine produces a perfect and uni- 
form can body, with a minimum solder consumption. 


hing / Full details on request. 


Complete High Speed Equipments for Open Top 
and Packers’ Cans 


E. W. BLISS CO. 


33 Adams Street Brooklyn, N. Y., U.S. A. 


Representatives for Chicago and Vicinity:—Stiles-Morse Co., 562 Washington Blv’d., Chicago, III. 























AUTOMATIC AIR PRESSURE TESTER 


FOR SANITARY ANB 
PACKERS’ CANS 











NO WATER 
NO ATTENDANT 
EFFICIENCY ESTABLISHED 
HIGH CAPACITY 





WRITE FOR FURTHER PARTICULARS 





McDONALD MACHINE Co. 


Manufacturers 


MODERN HIGH SPEED CAN MACHINERY 
AUTOMATIC AIR PRESSURE TESTER 32d AND SHIELDS AVENUE CHICAGO, ILL. 
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“THE JONES ” 


Lock Seam Body Former 


With Side Seam Soldering Attachment 








Capacity 
50,000 to 
60,000 
perfect can 
bodies 
in 10 hours 








Patented Nov. 23d, 1909 


Also manufac 
turers of Can 
End Soldering 
Machines, Can 
End Ww i p in g 
Machines, etc, 


aes 
sonar e 





THE JONES MACHINE CO., itss,2227!2S3'N "eines, s. Baltimore, Md. 


























RAYMOND LEAD COMPANY 


Lexington St. & Washtenaw Ave. 
CHICAGO 





MANUFACTURERS OF 
SOLDERS 
OF ALL KINDS FOR 
Canners’ Use 


— 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 














Chisholm-Scott 
Company 
Pea Hulling Machinery 


MAIN OFFICE, 


CADIZ, OHIO. 
THOS. A. SCOTT, General Manager 


Operating Patents of FACTORY: SUSPENSte BRIDGE, N. Y. 
Cc, P. and J. A. Chisholm Branch Office 
R. P. Scott with Sinclair-Scott Company 
J. A. Chisholm and R, P. Scott Baltimore, Md. 





Some recent offering in the trade induces us to re- 
mind any prospective user of Viners infringing eur 
patents, which cover all known means of vining 
green peas, that any bond offered should be perpetual 
and good for at least three times all a reyalty. 
It is not generally understood that the person using 
an infringing machine is liable to three times the 
regular royalty charged by the users of a patented 
article. The iration of our patents in future, will 
not relieve you from liability while the patents are im 
force. None of the bonds we have ever seen entirely 
protect the customer. Have your bonds inspected 
by a competent attorney. 

Yours respectfully, 
CHISHOLM-SCOTT CO. 
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American Goke and American Charcoal 


BRIGHT INS 
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These products are made from select materials, under the best conditions, 
and are everywhere recognized as the Standards of Tin Plate. Specially 
adapted to the manufacture of tinware and to the canning interests. Made 
in grades and coatings suited to every purpose. 


American Coke 

American Best Coke 
American Kanner’s Special 
American A Charcoal 
American AA Charcoal 
American AAA Charcoal 
American AAAA Charcoal 
American AAAAA Charcoal 


Classified according to the amount of Coating. 


Note:—American COKE is an everyday plate, made better 
to-day than ever before, in this country or abroad. Instead 
of substitutes or plates equal to, specify the standard brands 


“AMERICAN” 


American Sheet amaTin Plate Company 


General Offices: Frick Building, Pittsburgh, Pa. 
Manufacturers of SHEET AND TIN MILL PRODUCTS of Every Description 


DISTRICT SALES OFFICES 
Chicago Denver New Orleans Pittsburgh San Francisco 
Cincinnati Detroit New York Portland St. Louis 
Philadelphia 
Export Representatives: UNITED STATES STEEL PRODUCTS COMPANY, New York City 
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The following Advertisement appeared in The Canner during season of 1908. 
Several extracts having recently appeared in the Trade Papers, relative to 
“QUALITY CAMPAIGN,” we have decided to republish the advertisement in full, 


Better Canned Goods 


MEANS 


More Canned Goods 
Quality Means Quantity 














Let every package of Canned Goods be a Food Show. 

Build up the Canned Goods industry by packing superior goods. 
Do not weaken the structure by packing inferior goods. 

Give the consumer value received. ° 

Make your pack a positive, not a negative influence. 





Don’t forget Canned Goods are eventually intended for eating purposes. 
Remember “‘the proof of the pudding is in the eating.”’ 

The Consumer is the court of last resort. 

The yearly consumption of Canned Goods is only 10 cans per capita. 
Educate the public to more Canned Goods with better Canned Goods. 
Start right with the right container. 

Use the can of quality, the housewife’s guarantee of goods of Quality. 


The Sanitary Can 
SANITARY CAN COMPANY 





General Offices : FACTORIES : 
FAIRPORT, N. Y. Fairport, N. Y. Indianapolis, Ind. Bridgeton, N. J. 
New York Office : SANITARY CAN COMPANY, Limited, 
447 WEST FOURTEENTH ST. Niagara Falls, Ontario 


CANS MANUFACTURED UNDER MAX AMS PATENT 
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YEARLY SUBSCRIPTION RATES 


In the United States, its possessions and Mexico, alse Canada, 
$3.00; in the United Kingdom, Europe and ail countries in the 
Universal Postal Union, $5.00, postage prepaid. Single copies, 
10 cents. 








DISCONTINUANCES 


Subscribers over one year in arrears will be dropped in 
accordance with the new postoffice ruling. Orders to discon- 
tinue should be accompanied by payment to date. In request- 
ing change in address please give old as well as new address. 





ADVERTISING RATES 
Advertising rates will be furnished on application. 





TERMS 
Cash with order for firms not rated or with whom we have 
not established credit relations. Bills for advertising and sub- 
scriptions are NET CASH—no discounts allowed. All accounts 
subject to sight draft after 60 days. 





REMITTANCES 
Remittances should be made by Draft, Express or Postal 
Money Order, Registered Letter or International Money Order, 
made payable to THE CANNER PUBLISHING CO. Send all 
remittances to No. 5 Wabash Av., Chicago, U. S. A. Currency 
mailed is at sender’s risk. 





TIME SCHEDULE 


Time of issue, Thursday of each week. Advertising forms 
close on Monday. Advertising copy should be in by the Monday 
preceding date of issue. To secure proofs, copy should be 
received one full week in advance of publication. 





CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is 
solicited. In correspondence, writers will observe the following 
regulations: Communications must always be accompanied with 
the writer’s name, as no attention is paid to anonymous letters. 
A designating mark will be used where publicity is not de- 
sirable. We do not hold ourselves responsible for views of 
correspondents, but all interested are cordially invited to use 
our columns freely. 





Bntered as second-class matter, March 21, 1895, at the Post Office 
at Chicago, Illinois, under Act of March 8, 1879. 








You advertise canned goods when you pack good 
canned goods. 
* * x* 


What every pantry should contain: A complete 
assortment of canned goods. 
es '< 


Read what Prof. Duckwall says in the Laboratory 
report in this issue regarding the salts of tin ruling. 
It is important to every packer of canned goods. 

i a 


If you have any ideas which you believe would be 
helpful in making the programme for the next na- 
tional canners’ convention practical and beneficial, out 
with ’em. 


—— | 


If you can’t codperate in any other way with those 
who are working to increase the per capita consump- 
tion of canned gdods, at least you can refrain from 
making their work more difficult by packing such poor 
quality that the housewife who happens to buy the 
low-grade stuff becomes suspicious of al] canned goods. 

ss 


Owners of canning plants who desire to make their 
investments yield better returns by operating their fac- 
tories more months in the year than is possible in the 
packing of such vegetables as corn, tomatoes and peas 
in the ordinary way seem generally to overlook the 
many kinds of goods which may be profitably packed in 
glass. 

x *x x 


The press of the country is gradually swinging 
around to the side of canned goods, giving our indus- 
try a fairer show in the news columns than used to be 
the case. And why this change? It’s on account of 
the work of the National Canners’ Association and, 
yes, THE CANNER claims some of the credit, and why 
shouldn’t we? Haven’t we been for years demanding 
of the newspapers that they give canned goods and the 
canners a square deal? 

eo 


A well-known Maryland firm this fall is actively 
pushing corn and tomatoes in what it calls “glass 
cans.” Why can’t others go in for this style of pack- 
age? There is a demand for these goods by thousands 
of particular customers who feel that they want to see, 
before purchasing, what the food inside the package 
looks like. Why shouldn’t other vegetable packers use 
glass containers for part of each season’s output? The 
glass package has heretofore been used most largely 
by packers of fruits and fruit products, but there is no 
reason why it cannot also be used for many kinds of 
vegetables. 

* * x 

Canned goods received some very effective adver- 
tising at the recent Domestic Science Exhibition held 
in Madison Square-Garden, New York. In addition 
to the admirable address of Hugh S. Oren, of Balti- 
more, stereopticon views of the big W. R. Roach & Co. 
canning factory at Hart, Mich., the Beech-Nut plant 
at Canajoharie, N. Y., and the Franco-American fac- 
tory were shown. The views were impressing, show- 
ing that the greatest possible care is taken to main- 
tain perfectly sanitary conditions in all departments of 
those well-known factories. In addition to the stereop- 
ticon views, Joseph Brakeley, Inc., of Freehold, N. J., 
distributed a beautiful pamphlet, profusely illustrated 
with four-color pictures, describing the “Story of a 
Three-Thousand Acre Farm.” 
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DIRECTORS: 
T. G. CRANWELL, Pres’t 
A. W. NORTON, Vice-Pres't 
F. P. ASSMANN, Sec.&Treas. 
J. = by 
B. ARKIN 
Cc. c "CONWAY 
F. A. ASSMANN, Jr. 
Cc. A. SUYDAM, Sales Agent 
Gentlemen :— 


us this year. 





of your patronage. 
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CONTINENTAL CAN 


; FACTORIES: 
CHICAGO 
SYRACUSE 


TO THE TRADE: 








Yours very truly, 


BALTIMORE 


CANONSBURG 


Now that the active packing season of 1910 is practically completed, 


we beg to thank you for the very liberal patronage that you have given 


Despite the very short crops in many sections, we are glad to announce 
to you, that the volume of our business has been greater this year than ever 


before, and we shall look forward confidently to next year for the renewal 


CONTINENTAL CAN COMPANY, 
THOS. G. CRANWELL, President. 
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More Running Time for the Cannery 


PEAKING of operating the canning factory dur- 
ing a greater portion of the year, THE CANNER 
learns of a Middle Western packing concern 
which last year packed some 10,000 cases of 
sweet cider in No. 3 cans and proposes to put up an 
even larger quantity of the product this year, which 
indicates, or proves, that there is a demand for cider 
in cans, and that the supplying of this demand is 
profitable. i 
We refer to what this Middle Western concern is 
doing because we desire to be of assistance to those 
ackers who wish to operate their canneries more 
months in the year than is possible when their products 
are limited to tomatoes, corn, peas and the ordinary 
vegetables and fruits. 


Apple products are in almost unlimited demand 
among all classes of people, and it would seem that 
they afford a fine opportunity for the average canner 
who is desirous of having his investment produce a 
larger return, through a longer operating period for 
his plant. 

Remember, keeping the canning factory in operation 
reduces the overhead expense. 

While we are on the subject, George F. Wescott, 
White Building, Buffalo, N. Y., is offering a cash 
prize of $10 for the best suggestion on how to employ 
a canning plant the year ’round. To this THE CANNER 
will add another $10 to go to the winner of the first 
prize and $5 for the next best suggestion. 





When the Consumer Has a “Kick” 


grocery press remarks that “Dr. W. P. Cutler, 

food commissioner of Missouri, has issued an 
_-- order that no spoiled canned goods or wormy 
dried fruit shall be sold hereafter to anyone in this 
state. Good ruling. The retail grocer stands in a 
peculiar position with regard to his customers. He 
is the only one the consumer can go to with a kick, 
therefore he alone is injured when a can of reprocessed 


HIGHLY esteemed contemporary of the retail 


tomatoes, or a pound of wormy raisins or prunes, 
comes back with an indignant customer attached to it.” 

We fail to see how the retailer can be the man who 
“alone is injured,” when it’s almost a certainty that 
the label on the can bears the name of a packer or 
jobber, and consumers nowadays are reading labels on 
canned goods and other package foods. The con- 
sumer’s “kick” in such cases will not be confined to 
the retailer. 





Warns Against “Canning Compounds” 


warning the housewives of that state against the 

use of the so-called “canning compounds,” the 

purpose of which is to make it easy to put up 
fruits and vegetables at home so they will “keep,” aids 
in promoting the consumption of factory packed prod- 
ucts of this class, which the department plainly states 
are free from any kind of preservative, and therefore 
pure and wholesome. 

The bulletin sent out by Cannery Inspector August 
J. Anderson, of the Minnesota Dairy and Food De- 
partment, at the beginning of the season for home 
canning and preserving, pays a just tribute to factory 
packed goods and at the same time seeks to protect 
the people of the state from being victimized by the 
vendors of the “compound.” 

Food commissioners would be rendering the people 
of their states valuable aid if they would circulate 
something like the following, taken from Inspector 


Anderson’s bulletin, throughout their jurisdictions: 
This office is required under the provisions of the canning faé- 
tory law to give information to canners of vegetables and 
fruits. I, therefore, deem it my duty to inform and warn 
the public against the use of so-called ‘‘Canning Compounds. ’’ 


T= Minnesota Dairy and Food Department, in 


There are such compounds on the market advertised and used 
in preserving fruits and vegetables and as they are composed 
of 97 per cent boric acid, they are harmful. Their use in 
any kind of food should not be permitted. It is against the 
law to use these compounds, or any other chemical preservatives, 
and persons will be prosecuted for the sale of any food articles 
containing such preservatives. Under our laws the sale of these 
‘*Canning Compounds’’ cannot be prohibited, but the sale of 
the food articles preserved cannot be legally sold or used in 
any public place, and prosecution will follow by the State Food 
Department when evidence is available. 

We do not know to what extent these compounds are used 
in home canning, but will give a warning on poisonous preserv- 
atives. The only proper method is to use pure water, cane 
sugar, pure salt and sterilization by heat. 

In all vegetables and fruits canned at factories nothing of 
a preservative nature is used except cane sugar, salt, water 
and proper sterilization by heat. The reason that corn and 
vegetables cannot be prepared at home is that the excessive 
heat required cannot be reached in the home kitchen. 

Food officials have been known to devote their time 
and energies to matters of less import to the people of 
their states than the dissemination of information like 
the above. They should follow the Minnesota depart- 
ment’s lead. If any other state has issued a warning 
such as this we have failed to hear about it. 





TO CONFORM TO NET WEIGHT RULES. 

Packers and wholesalers harassed by officials and 
agitators who try to make a sensation out of the sale 
of wrapped meats, and of carcasses where skewers and 
backsets are necessary, have in some cases avoided 
trouble by stamping all bills with a notice to the cus- 
tomer that the usual trade custom is observed in 
weighing, and that they cannot undertake to guess 
what the shrinkage will be in wrapped meats due to 





evaporation or other causes. In such cases a notice 
something like the following is attached to all invoices: 
“Meat wrappings, lard tins, backsets and skewers, in- 
cluded in this sale, and weighed and charged for. 
Package meats and poultry, including wrappers, are 
weighed when packed, and constitute the subject of 
this sale. No allowance made for an evaporation of 
moisture due to refrigeration or climatic changes.”— 
National Provisioner. 
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No truthful reviewer could call the Chicago 
canned goods market active, yet none can say there 
hasn’t been, in the aggregate, quite a fair inquiry 
and a respectable total of transactions. 

The Size of the Season’s Tomato Pack in the Tri- 
State Territory—The meeting last week, on October 
11, to be exact, of the Tri-State Packers’ Associa- 
tion, representing the bulk of the tomato canning 
capacity in Maryland, Delaware and New Jersey, 
three states which have in the past been credited 
with averaging about two-thirds of the total tomato 
pack of the country, and which will be called upon 
to furnish the bulk of the country’s requirements for 
the ensuing year, showed a tremendous shortage 
in production as compared with 1909. Although the 
meeting was held so soon after the close of the 
canning season, yet the secretary expresses his be- 
lief that it is a substantially correct report, esti- 
mates having been made only in a few instances, 
and then they were liberal and made only after 
careful comparison with last year’s figures coupled 
with direct information in reference thereto. The 


report is as follows: 
Total 1910 Tomato Pack—Cases 





States— No. 2 No. 3 No. 10 
% doz. 
Ae ere 12,550 277,130 126,020 
na MOTE ORE 46,115 835,013 77,650 
Maryland, including Baltimore. 152,500 2,883,450 149,500 
DEE kivik nde ekaoanwenede 211,165 3,995,593 353,170 
The 1909 pack of the three states, as per Na- 
tional Association report, was............ 6,789,000 cases 
The above totals reduced to cases of No. 3 


SP Wc. coc kane SOAK A ho eee aan’ &oe 4,401,770 cases 


Shortage in the three states in cases of No. 
ener Pe Pree ee ms...... 2,387,230 


We append herewith the comment of the secre- 
tary of the Tri-State Packers’ Association on the 
above tabulation: 

“This shortage of itself should be sufficient to 
attract more than passing notice; but the propor- 
tion of goods unsold to the pack is of even more 
significance. We did not have reports of the un- 
sold portion of the pack from New Jersey and for 














WAKEM & McLAUGHLIN 


(INCORPORATED) 


Have 9 warehouses in Chicago; 
Will loan you money; 


Will store your goods and deliver them in 
small lots to the jobbers at probably 
5 cents a dozen higher prices than you 
could get for carload lots; 


Can give you spot cash on all your sales 
without your having to assign the 
accounts; 


Will not freeze your canned goods; and— 
Have plenty of money to pay losses if 
building should collapse. 


Their Chicago address is 225 E. UWinois St. Write them 
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that reason did not report holdings of tomatoes. 
but we did have quite full reports on that line from 
Delaware and Maryland, and they show a holdin 
by the packers of these two states a little less than 
35% per cent of their total pack. Another strong 
feature is the high price of No. 10 tomatoes, ye 
few of which now remain in packers’ hands, large 
sales having been recently made, showing that the 
call for No. 3’s will soon be made. 

“Since yesterday I have received a letter from a 
party in the West who is thoroughly conversant 
with conditions there which states: ‘The tomato 
pack in Indiana will be the lightest for years, and 
I do not believe we will reach the 500,000 case mark. 
Ohio is not as strong as last year on tomatoes,’ 

“From the foregoing and other considerations we 
believe tomatoes occupy the strongest position they 
have held for a number of years and one that justi- 
fies much higher prices than those now prevailing, 
I will simply add in conclusion what I said in my 
letter calling the meeting, that many a time packers 
have sold No. 3 tomatoes at 85 and 90 cents per 
dozen and yet the consumer got his can at 10 cents, 
Why should they not do it again?” 

A falling off of approximately 2,400,000 cases of 
tomatoes in Maryland, Delaware and New Jersey 
alone is a tremendous decrease and cannot help 
having further effect on market values, especially 
in view of the big decrease in Indiana, Virginia and 
still other states. 

Tomatoes—The week’s business in the local 
market has been light on both western and eastern 
packing. Western packers, however, are holding 
at last week’s prices. They quote No. 3 standards, 
generally, at 8214 cents, f. o. b. factory, although 
offerings were made here this week on the basis of 
80 cents f. o. b. factory on Indiana brands. There 
is quite a buying interest noted in extra quality 
tomatoes, goods grading extra standard and fancy. 
We hear of a fair sized lot of fancy Indiana whole 
tomatoes in No. 3 5-in. Sanitary cans at $1.10 
factory and Ohio fancy, also in No. 3 5-in. Sanitary 
cans, at $1.10 f. o. b. See the letter of THE CANNER’S 
special correspondent at Baltimore for quotations 
and the situation prevailing in that market. 

Corn—Demand and the week’s business have 
run ahead of the preceding week, as during the 














Are You Cramped for Room? 


Why not relieve the congestion by 
shipping a few cars of surplus stock to 


The KEPLER WAREHOUSECO. 


Established 1876 
CHICAGO, ILLINOIS 


All Chicago jobbers call. Handy and quick for 
out-of-town shipments. Liberal loans. Labeling. 
No cartage or switching charges on carloads con- 
signed in our care. Drop us a line. 
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Elevating, Conveying and Power Transmission 
Machinery for Canning Plants 

Caldwell’s Helicoid Con. AC MAALADAWVAE Al Al A> 

veyor, a perfect spiral HVEVLVIVCVOVI VD 

with continuous flight, no laps or rivets. Furnished black steel or 

galvanized. 





Standard Link-Belt Conveyor 





Conveyors—Link Belt Conveyors, Spiral Conveyors, Pan Conveyors, Cable 
Conveyors. 

Elevators—Belt and Bucket Elevators with either link belting or flat belt; Package 
Elevators; Elevator Buckets of all kinds. 

Power Transmission Machinery—Shafting, Pulleys and Bearings; Machine 
Moulded Gears—largest list of patterns in existence; Machinery for Rope 
Drive, using wire or Manilla rope. 

Our equipment for supplying machinery in our line comprises the most extensive 

pattern list and the widest range of manufacturing facilitiesof any concern in the line. 





Catalog No. 34 will be sent, express charges prepaid, to anyone interested in our line of machinery. 


H. W. CALDWELL & SON CO., Western Ave., 17th-18th Sts., Chicago 


Eastern Sales and Engineering Office—Fulton Building, 50 Church Street, New York 
New England Sales Office—Oliver Building. 141 Milk Street, Boston, Mass. 


























FOR PRICE 
DELIVERY 


Packers’ Cans QUALITY 


Sell Your Products With 


POPE ATTRACTIVE LABELS | 


New Ilideas and 


\ 
Original Designs ) 


frPOSTERS, | 


“Clean & Bright” | iff a lan N G E RS | 


Our Up-To-Date Equipment 
PLATES May Save You Money 


Estimates For the Ashing 





























DELIVERIES WHEN PROMISED 


Pope Tin Plate Co | Orders For 5000 or 5000000 Receive the Same Careful Attention 
PITTSBURGH. PAS EASTERN OFFICE: MUTUAL PRINTINGS LIT HOGRAPHING (_ 





SBURGH, PA, 29 BROADWAY, NEW YORK CITY 
CHICAGO OFFICE, 204 Dearborn St. IN DIANA Pgp LIS. tnD. 
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past several days there has been a pretty good 
daily inquiry coming from the grocery jobbing 
trade, and from packers, too. Quotations on west- 
ern standard continue to range from 70c to 72%c 
f. o. b. factory, the 70c price being quoted for Ohio 
and Indiana packs. We heard a quotation of 75c 
factory on a small lot of Wisconsin extra standard 
evergreen corn, also a price of 77¥4c factory on a 
little lot of extra standard Indiana packing Country 
Gentlemen. Prices heard on other offerings were 
85c factory on a small lot of strictly fancy Illinois 
Country Gentlemen and 82%c f. o. b. factory on a 
medium sized block of fancy Indiana Country Gen- 
tlemen. 

Peas—The week’s trading on peas cannot be 
called active. The business has been, right along 
during the past several weeks, very much in excess 
of the usual amount for the corresponding period 
of the year, this being in ordinary seasons a pretty 
dull time, so far as the buying of peas is concerned. 
We hear now and then of packers who have some 
unsold peas on hand, but we also hear of more and 
more packers being completely cleaned up. The 
situation is one of the strongest in years, viewed 
from every standpoint. Peas are unquestionably 
going to be an extremely scarce article before a 
great while longer. 

Fruits—California fruits are rather quiet at the 
moment, jobbers now giving attention to receiving 
shipments from the coast rather than placing new 
business. The situation is well known to be very 
strong and prices remain very firm. 

Michigan peaches, 1910 packing, are quoted as 
follows, f. 0. b. factory: Peaches, No. 2% un- 
peeled yellow pie, 771%4c; No. 10 unpeeled, $2.40; No. 
2% peeled yellow water, $1.10; No. 2% peeled yel- 
low 10 deg., $1.25; No. 10 peeled yellow, $3.50. 

The market on peaches is reported very strong 
at Baltimore, prices showing a tendency to advance. 
Quotations f. 0, b. there on peaches are as follows: 
No. 3 pies, unpeeled, 70c; No. 3 pies, peeled, 80c to 
85c; No. 10 pies, unpeeled, $2.40 to $2.50; No. 10 
pies, peeled, $3.00 to $3.25; No. 3 seconds, white, 
$1.00 to $1.05; No. 3 seconds, yellow, $1.05 to $1.10; 
No. 3 standards, yellow, $1.25; No. 3 extra standard, 
yellow, $1.35; No. 3 extra selected, yellow, $1.50 to 
$1.60. Prices prevailing in that market on other va- 
rieties of canned fruits are as follows: No.2 second 
pears, 50c; No. 3 second, 60c; No. 2 standard, 
65c; No. 3 standard, 65c to 75c; No. 3 extra stand- 
ard pears, 75c to 80c; No. 2 standard red, 75c; No. 


2 standard white, in syrup, 85c; No. 2 extra stand. 
ard white, in syrup, $1.00 to $1.10. 





The California Fruit Canners’ Association’s quotation, 
f. o. b. coast, on 1910 packing canned fruits are ag follows: 
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Cherries (Black).... .... 
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Pumpkin—There is a continued strong market 
on pumpkin, which promises to be a smaller pack 
this year. No. 3 western standard is quoted gener- 
ally at 57!%4c factory, No. 10 at $1.70 to $1.75 fac. 
tory. 

Rhubard—Stocks of rhubarb are very light and 
prices firm. The spring pack appears to be very 
closely cleaned up. New Jersey standard rhubarb 
was offered at $2.00 delivered Chicago, No. 10 fancy 
New York at $1.90 f. o. b. factory. 

Kraut—The market on this article is rather easy, 











California Pirates 


are now taking advantage of the brand users who fail to 
register their brands in the State of California and are causing 
them considerable trouble. 

Do you know that the State of California has passed a law 
giving the first to register in the state the exclusive right to the 
brand in that state, regardless of any Patent Office registration? 
We are NOT in sympathy with this law, for we think it is a 
clear case of ae So . is oy your own interest to consult 


us’ about our T. M 


TRADE MARK TITLE CO. 


FT. WAYNE, IND. 


New York Office, Washington Office, 
11] Broadway Washington Loan & Trust Bldg, 








KELLEY-CLARKE CO. 


Canned Goods 
BROKERS 


ANNUAL SALES - - 1,600,000 CASES 


OFFICES 


Seattle, Tacoma Spokane Portland Sen Praacisce 
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No. 3 Indiana standard kraut is quoted at 57%c 
er doz. f. 0. b. factory. Wisconsin No. 3, fancy 
quality, at 65c f. o. b. 

Apples—Apples are extremely strong for Mich- 
ian and New York packing, but easier on packs 
of other states. New York new pack No. 10 apples 
are firmly held at $3.00 delivered Chicago, Michigan 
10s at $2.75, Chicago. We hear quotations on In- 
diana No. 10 standard apples at $2.50 f. 0. b. fac- 
tory, and a quotation of $2.40 factory on a small lot 
of Pennsylvania No. 10 apples. 

Cove Oysters—We can add little to the general 
review of the cove oyster situation published in 
jast week’s Canner, conditions remaining essen- 
tially the same as then. Quotations at Baltimore 
are about as follows: No. 1, extra lunch, 90c; No. 
1 extra standard lunch, $1.00; No. 1 6 oz. selects, 
$1.25; No. 2 12 oz. selects, $2.40; No. 1 5 oz. stand- 
ards, 70c; No. 2 10 oz. standards, $1.35; No. 1 5 oz, 
standards, tall cans, 75c; No. 2 10 oz. standards, tall 
cans, $1.50; No. 1 4 oz. cove, 65c; No. 2 8 oz. cove, 
$1.25; No. 1 light weights, 40c; No. 2 light weights, 
75c. 

Sardines—One of the low sellers in key quarter- 
oils in Maine sardines on Friday last advanced to 
$3.50 per case f. o. b. Eastport. There are few % 
mustards to be had in any quarter and $2.75 per 
case is no more than nominal. 

Reporting on imported sardines, Strohmeyer & 
Arpe, say in their last weekly review of market con- 
ditions on these goods that “In consequence of ad- 
vance in prices for oil and for practically all other 
raw materials, packers are unwilling to accept new 
orders even at advanced prices, as they are not 
sure of the fishing. At the present time there is no 
fishing in France of suitable fish, none in Portugal 
and there is no fishing of sardines in Norway, and 
packers are at their wits ends to know how to fill 
the orders, which they have taken. There is still 
a little time for the catch to improve and we sin- 
cerely hope it will improve, otherwise we shall 
positively have a shortage of sardines this season.” 

Salmon—All the red grades are scarce and prices 
very firm at the high levels prevailing. There are 
practically no offerings of salmon now from the 
Pacific coast. It is believed in some quarters that 
red Alaska will be more plentiful than was ex- 
pected some time ago; but even so, the supply will 
fall far short of the demand. It is reported that 
there has been quite a big business done in 1911 
pack, subject to approval of opening prices, and, 
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according to some of these reports, the packers, 
even the largest, have contracted to supply goods 
up to the limit of their capabilities. 


Dried Fruit Market 


Trading in dried fruits in the local market has 
been quiet this week, but stocks in Chicago are 
light and the general tone of the market on domes- 
tic products remains firm. California reports indi- 
cate that the crop of prunes produced in that State 
has nearly all moved out of first-hands and what 
remains is said to consist for the most part of large 
sizes, mainly 40s and 30s, on which sizes the mar- 
ket is not as firm as it was a short time ago. The 
basis price is 51%4c a case. 

Apricots—Business on this article is very quiet 
at present, prices holding steady at former quota- 
tions, or about 11%c to 113%c per Ib. for standard 
grade, 12%4c to 12%c for choice, 123%c to 13c for 
extra choice, 13%c to 14%c per Ib. for fancy. 

Peaches—Peaches are quiet at steady prices. 
Chicago values are about 6%c to 634c per lb. for 
standard, 7c to 7%c for choice, 7%4c to 7%c for 
extra choice; fancy, 734c to 8%c per Ib. 

Raisins—The market on California raisins con- 
tinues very quiet locally and somewhat unsettled 
on California advices noting efforts by packers to 
weaken the views of growers in regard to raisins in 
the sweat box. Reports indicate offerings of fancy 
seeded raisins for shipment from the coast in Octo- 
ber on the basis of 6c f. 0. b. and reports of offers 
for November shipment at %c less, but the feeling 
on seedless raisins is firm, on loose rather nominal. 

Apples—A firm feeling rules on this line, quota- 
tions being very steady on the spot, about as fol- 
lows: Standard, 8%c per lb.; choice, 9c; extra 
choice, 914c; fancy, 10!%4c; apple chops, 2%c to 3c 
per lb.; waste, about 134c per Ib. 

















Pickles and Kraut 











Kraut—With the situation existing on this com- 
modity the prices hold strong at no real change; 40- 
gal. casks remain around $4.50 f. o. b. factory. 

Pickles—Prices on pickles remain firm, not being 
quotably changed, the basis remaining $7.00 to 
$7.50 for 30-gal. barrels, 1200s in vinegar f. o. b. fac- 
tory, with a $1.50 spread. Stocks of pickles, as 
readers of The Canner are well aware, are very 
light. 

















LISTEN, MR. PACKER: 2" ctnseteines sia 

e , : : 
9 : @ your canning business profitable is 
you in selling the output of your factory, who will give special attention to your account. You 
may need other things besides this—but a good, live, interested broker is one of your greatest 


needs and aids to the profitable conduct of your canning business, and you know it. We'd like to 
talk the matter over with you. Why not get in touch with us? 


W. S. KNIGHT & CO., Chicago, Ill. vances ‘ov consicnents 


(F. C. WHEELER, Jr., of Baltimore, Manage Canned Goods Department) 


a broker who will truly represent 
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aCanners’” Supplies 


‘ 





The American Can Company are not quoting for publica- 
tion, but will make prices known on aplication to their vari- 
ous offices or through their traveling representatives. 

The Sanitary Can Company has established 1910 can prices 
as follows: 


Season Prices. Plain. Enamel. 
Ds sdk edaeckekeeee wee PT ee ee er $10.75 $13.75 
De. cathe ck didanndabekdtese ee datmeseane 14.75 18.25 
BE Min cc cccepccecgedesesnoseoessces OO 23.00 
BO, B Ge. ccccccccccccccccccccccccesccece 19.50 24.00 
ST ET an adyen 64. 6bésesenceaneeesansensans 20.00 24.50 
TIA B GAG oc ccccccccccccccccocsceccescecess 22.00 26.50 
BA Bihencadcescaccdsvedeceossace nthe ead 43.00 53.00 


The Continental Can Company will quote prices on applica- 
tion to their various offices. 

The Wheeling Can Co. will quote prices on cans on applica- 
tion at their Wheeling office. 

The United States Can Company will quote prices on 
standard packers’ cans upon application and quote as follows 
on Sanitary cans: 


Plain. Enamel. 
OR BE . oddnderccdnenesteestesscotions $10.75 $13.75 
| | PPPerrir rrr errr eee Tee 14.75 18.25 
i rrr rer eT, rr 19.00 23.00 
WAG, B, Oe. cc ccccccccccccccsccscccssos 19.50 24.00 
BI BD Ba cdci ccccccscccscssessoccsecucs 20.00 24.50 
NO. BS, GYe.nccccccccccccccccscccccccce 22.00 26.50 
BL b6 arias dnenesiasccecnneetoesesone 43.00 53.00 

Tinplates—Prices, f. o. b. mill: 
Bessemer Steel Cokes. 

i TER nn csnakudanabaachnne sal $3.75 
SEED. CIGD TB.) 0.2.0 vicccccrccncovcscepeapeses 3.60 
co Fee 5 eeeeererrrerirre rrr ree 3.35 
BOD 6 BD BiB). cvcccicsessaseccccccosesecs 3.50 


Pig Tin—The situation on spot tin is certainly a 
hard one just at present, prices having been held at 
well above 37c throughout the entire week. This 
appears to have been caused largely by the covering 
of “short” contracts, as the consumers still adhere 
to the let-it-alone policy, buying only small quanti- 
ties to supply actual needs. It seems to us better 
to pay the price on urgent requirements, leaving the 
syndicate to pull as heavy a load as possible. If 
any heavy consuming demand arises, up will go the 
prices. Something will have to give way before 
very long, and the consumer will pay smartly if he 
loses his nerve. 

We quote as follows, f. 0. b. New York: 


Spot. Oct. Nov. 
§ to 15 100) 1008. 5c. c cscs 37.10 36.60 35.85 
De Oe Os 6 kn cw enane 37.70 ae 


DESTINY OF THE MIDDLE WEST. 
Encouraging as has been the growth in populatj 
in the middle West during the last ten years, it ‘a 
be much greater in the decade to come. This sho c 
be especially true of the Missouri valley country P 
culiar obstacles have had to be overcome in this section, 
which are not likely to present themselves again Ae 
their elimination can have but the one effect of build 
ing up population and industry alike. : 

Adverse , freight and inadequate means of trans. 
portation have had a great deal to do with the retarded 
development in some sections and now that both rates 
and facilities are more favorable our increase in com. 
merce and industry should be surer and swifter, and, of 
course, this means growth in population. This view 
of the situation in the past is not necessarily an indict. 
ment of the transportation companies. It is simply 
admitting that a system has prevailed that was wrong 
and under which the best growth and development 
were impossible. The people were to blame as much 
as their public servants, the corporations, for they were 
too long content to abide the system. But in the las 
ten years much progress toward a better system has 
been made and we have come to a place now where we 
should begin to count big results. In the next decade 
therefore, our rate of increase along all lines should 
be incomparably above that of the period closed. 

But this is not the only factor that should contribute 
to a more rapid and substantial progress. New mar- 
kets have been and will be created, and for this the 
railroads must be given much credit. They are build- 
ing new lines off to the West and improving old ones, 
thus affording quicker communication between the 
farm and the market. But back of the railroad is the 
Federal Government. It has opened up new territory 
to settlement, paving the way for the railroads’ new 
lines, opening a hitherto uninhabited domain, supplying 
it with water for irrigation and live stock, and encour- 
aging industry and energy with the prospect of bounti- 
ful crops. This, then, is the real power that is working 
out the destiny of this section, coupled with the quick- 
ened impulse of the people in the cities and towns who 
see the opportunity of their lives to join forces with 
these neighbors in the country in the upbuilding of this 
great kingdom of natural wealth—Omaha Bee. 


THE WIRE-BOUND BOX. 

The wire-bound box is bound to make its way in the 
world and its success or failure does not seem to tum 
on the problem of the hinged box, because there is ap- 
parently room for them. both.—Packages. 

















Fresh Oyster Cans 


“Snapvise’ Slip Cover and “Sealvise” Friction Top Represent Perfection in Oyster Packages.’ 
Easily and Securely Sealed. 


Send for Illustrated Descriptive Pamphlet of Oyster Cans. 


Southern Can Company 
Baltimore 


PACKERS’ CANS AND GENERAL LINE, ATTRACTIVE LITHOGRAPHING 
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| Louisville 


LbuisvILLe, Ky., October 17. 
Epiror CANNER: ‘The past week has been a busy one with 
all the Louisville jobbers, as they have been getting in some 
California dried fruit also corn and tomatoes, and a good many 
other canned vegetables, and the buyers have been so occupied 
with filling their orders for their trade that it has been almost 

impossible for the brokers to get a hearing the past week. 

We think that there will be some corn wanted in this market 
jn the near future, as that article does not seem to be as 

eat a supply as other articles along the canned goods line. 
The weather has been exceptionally pretty and seasonable. 

FULTON GORDON. 





Portland 











PORTLAND, ME., October 17. 

Eprror CANNER: The quantity of canned sweet corn left 
in packers’ hands today from the canning of 1910 is but very 
few carloads, and it will be a matter of surprise if there is 
enough left on November Ist to qualify my statement to a 
degree. The Portland correspondent of THE CANNER pro- 
tested in June and July against the published lies concerning 
the conditions and prospects, but today claims that he is vin- 
dicated. I do not hesitate to ‘‘call a spade, a spade,’’ or a 
lie, a lie, but it has been costly business to the writer. When 
I contradicted the bald statement made by a local paper, and 
extensively copied, and said that there was no great increase 
above the average for a number of years, notwithstanding their 
claim of an enormous expansion, I dug my own grave. The 
facts did not agree with the hopes and wishes of those who 
wanted to buy for a song, and who had been accustomed to 
mislabel, but it is their funeral, if it was my grave, and I 
will live in the hope of a resurrection! 

Those merchants who are still in the primary school of knowl- 
edge concerning canned goods, would do well to attend a kin- 
dergarten for one term, and it will cost less to graduate from 
the school of experience where the tuition is high. An expe- 
rienced granger may make two blades of grass grow where 
there was only one, but no broker or packer can sell goods that 
have gone into consumption and ‘‘confirm the order.’’ Before 
the next pack buyers will ‘‘be in a pickle,’’ and the brine will 
be strong, but that will not be of much comfort, and less 
profit. Readers of THE CANNER will please note that Maine 
corn, packed in Maine, has been vindicated, and the results 
are more satisfactory to packers, farmers, merchants and con- 
sumers than to confidence men and printers of false labels. 
There will be much to talk over and much to be done before 
the opening of the 1911 campaign, but the pessimist will be 
absent. ‘‘Truth has put on its boots! ’’ 

The packing of blueberries was cut in half by adverse weather 
and I think by this time buyers are convinced that such is a 
fact. The lobsters joined the bear movement of delivery 
and came out minus in about the same percentage. That the 
consumption of clams has become less than in previous years is 
easily accounted for by the fact that buyers of some brands 


found it a hopeless task to corral a little meat for much money. 
It is another case of selling more beer by selling less foam. 

The sardine business is again active. Out on the broad 
ocean and up the bays great schools of fish are coming on, 
mostly into Casco bay, while vast quantities are daily shipped 
via rail and boat as far east as Eastport, there to be put in 
the tins. Most of the fish seem to be just right for oils, but 
hardly large enough for mustards, which strange peculiarity 
is emphasized by the fact that no large ones can be had to 
any extent to pack ‘‘herring-mackerel’’ or talls herring. The 
price today is $3.25 for 4 oils keyless; $3.35 for %4 oils R. T. 
keys; $2.85 for %4 keyless mustards; $3.10 for 44 mustards, 
R. T. keys, prompt shipment. 

That the apple crop is short goes without saying and I’ll 
venture the prophecy that the buyers who have had their fin- 
gers burned in previous years by purchasing from irresponsible 
packers will again suffer from inflamed cuticle. Genuine No. 
10 goods are now $2.50, while some hold at $3. One of the larg- 
est packers of apples is here now from New York trying to 
buy stock here to cover his contracts. As I have had several 
talks with him, and he claims that New York will not have 
but an extremely small crop, I do not dream this statement. 

INDEX. 
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SEATTLE, WASH., October 15. 

Epiror CANNER: ‘The actual business transactions in the 
canned salmon market as between buyers and packers is very 
light, but more or less business has been done by brokers for 
account of second hands. Some of the jobbers who purchased 
beyond their needs with a speculative view have been willing 
to let go some of their holdings but this has only been at fancy 
prices. Some of the San Francisco jobbers, especially, have not 
been able to withstand the tempting offers that were being 
made by those short of stock and a number of sales of Alaska 
reds have been made at $1.60, as compared with the opening 
price of $1.35. This was considered a very good profit for a 
six weeks investment. Today, it is understood that these few 
jobbers which have anything to offer are asking $1.65, and this 
is only in very small lots. 

On medium reds, of which the pack is always limited, it is 
impossible to secure anything today under $1.50 and this is 
only in small lots offered by jobbers. 

Pink salmon cannot be bought from first hands, and a num- 
ber of brokers have offered an advance over the opening price 
in order to make up shortages with their regular customers, 
but this has been without avail. Regular jobbers and dealers 
who have anything to offer in pinks are holding for $1.10, 
as compared with the opening price of 80c, and an opening 
price one year ago of 60c. 

Just as the scarcity of reds last year caused an abnormal 
demand for pink salmon, so the scarcity of pinks this year 
is causing an unusual demand for chums. A few of these are 
being offered from Seattle at 90c f. 0. b. this port. The open- 
ing price on this grade was 70e. 

Sockeyes do not seem to be available from first hands. A 
few pound talls and flats are offered at $1.70 and $1.85, re- 




















E. L. SANFORD COMPANY 
Canned Goods Brokers 


REPRESENTING 
PACKERS IN ALL STATES 
COVERING THE JOBBING TRADE 
EVERYWHERE. PROMPT TELE- 


GRAPH SERVICE. ALL 
TELEGRAPHIC CODES 


INDIANAPOLIS 








Sturgeon Bay, Wis., Oct. 11, 1910. 
C. J. PAGLIABUE MFG. CO., 
355 Dearborn St., Chicago, I1l. 


Gentlemen:—wWe installed fourteen of your 
Retort Controls this year and desire to say 
that we found them ni ge geet A in every way. 
In running this number of kettles we have 
heretofore always found it necessary to keep a 
temperature man, but this season we were able 
to dispense with his services as we found the 
temperature was always uniform, and we had no 
difficulty with under—cooked or over—cooked 
goods. We think no process room complete 
without your Controls. 

Very truly yours, 
RARY CANNING COMPANY, 
Signed—R. W. Crary, Prest. 
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spectively, an advance over the opening price. Sockeye halves 
are absolutely unprocurable. 

A few medium reds from the Columbia and the Oregon coast 
are still being offered. This salmon is not yet packed, but will 
be available later in the fall. This is offered at 90c. 

SOCKEYE. 





New York 


New York, October 17. 

Epitor CANNER: Unsatisfied obligations under jobbers’ con- 
tracts to the retail trade and slow deliveries of some important 
lines on packers’ contracts with jobbers have been factors of 
some moment in the local canned goods situation this week. 
Jobbers are complaining because of the slow delivery on early 
future purchases in a good many lines in fruits, fish and vege- 
tables. In some cases they have been forced into the market 
to buy goods to fill the urgent needs of retailers and not 
infrequently they have had to buy stock at higher prices than 
the original contract purchases. The situation differs ma- 
terially from that in any other previous season—the big point 
of difference being the fact that on scarcely a single line in 
canned goods will there be anything like a full delivery. 
Stocks in jobbers’ hands are conceded to be the lowest at this 
period in many years. The retailers appear to be in similar 
position, and are insisting upon quick deliveries. The convic- 
tion has forced itself on the minds of the jobbers that the 
market is going higher, but they are not yet disposed to recede 
from the conservative buying policy that has been a feature for 
many months. It is the opinion that jobbers will take goods 
as they are needed only independent of any rise in values. A 
good many unpatched differences between local jobbers and 
some tomato packers have come to the front of late. It is 
charged that irregular quality and grade have been tendered in 




















“Is this John C. ers who is nominated for the 
Assembly from Livingston County, your Mr. Winters?’’ 

“That word ‘your,’ Mary, is pretty strong. He doesn’t 
belong to me any more than to others comprising the 
great band of canners and machinery men. He is one of 
the credits which the canning business has produced. A 
big, broad-minded, progressive business man, and he is 
going to be elected without a question. In Albany, if he 
pursues the same course, he will be as big a credit to the 
State of New York. 

“Last year one of the fraternity was Governor of Maine, 
and a few years ago another was a member of Congress. 
You certainly need not be’ ashamed of your husband’s 
associates in the canning business. 

“But, Mary, there is another phase of the canning busi- 
ness which is not so pleasant. I refer to the want ads 
which I recently inserted. To the one offering a cash re- 
ward for suggestions I have so far received no reply. To 
the one offering a position the replies have been so nu- 
merous that I am almost afraid the postoffice authorities 
will investigate my office as a get-rich-quick concern. 
They all wish situations after November 15th, and 80 
per cent of them are men in charge of plants. 

‘It is no use talking, the operating of canneries the 
year round is a live issue.” 
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** TOMATO IS KING, LONG LIVE THE KING.” 
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satisfaction of some contracts, and that in other cases p 
have delayed shipment of goods so long that jobbers 
had to buy in the open market. Brokers have found it di : 
to interest dealers in carlot offerings in any line, but there eenill 
been frequent sales in small lots in nearly every artiele in the a 
list. Most articles in No. 10 cans have moved up in 4 
rather sharply, and it is likely that further advances 
order before the 1910 delivery period has passed. 
Tomatoes—Interest this week centered in the ne ‘ 
from the meeting of the Tri-State Packers’ Association, saat 
taining the official estimate of the 1910 pack in New Jk 
Delaware and Maryland. This estimate gives the total a : 
211,165 cases of/No. 2s, 3,995,593 cases of No. 3s and 353,170 
eases of No. 10s for the three states. The 1909 pack in these : 
three states is given as 6,789,000 cases. Figured on the pack — 
estimate noted there is a shortage of 2,387,230 cases this year, 
and in the opinion of authorities here the market presents one 3 
of the strongest future propositions known in late years. It ig 
argued that if the western pack shows a falling off equal t 
that noted in Tri-State territory the tomato market should go : 
to 85¢ before the end of November on No. 3s. A feature that | 
has come to the front in the last few days is the strong tone 
on No. 10s. At the close Saturday bids of $2.50 per dozen © 
were declined at factory points on several carloads for local — 
account. Wires from packers quoted $2.65 and in some cases — 
$2.70 factory on No. 10s. Stocks in the hands of packers are — 
said to be reduced to a minimum. 
New Jersey No. 10s to be had at less than $2,90 f. o. b. factory, 
No. 2s in Maryland pack are firm at 57%e to 60¢ factory, — 
Stocks are said to be largely in control of two operators. There 
was a barely steady market at the close on No. 3s with 75¢ to © 
77%e quoted f. o. b. factory. The market is dull. Buyers | 


will be in 


are getting deliveries slowly on early purchases, and they com- © 


plain of irregular quality and unfair treatment from some — 
packers. It is asserted in some jobbing circles that packers 


have tried to fill orders on contracts at the early low prices © 


with off standard quality No. 3s. The claim is made, 
that unnecessary delay has ruled in the filling of early con- 
tracts. A good many unpatched differences are even now re- 
ported. New Jersey No. 3s at the close were quoted at 874% 
to 90e per dozen f. o. b. factory. A rise in the market on all 
grades of tomatoes would follow any important buying by the 
jobbing trade. 

Salmon—The market is closely cleaned up on all offerings 
and values have touched the highest level known. There are 
only two holders of pink salmon, and sales are reported by them 
in a small way at $1.20, $1.22% and $1.25 per dozen. Red 
Alaska talls are held at $1.75 to $1.80 per dozen, with but one 
seller—a jobber—at the inside figure. Business an resales on 
stock in transit from the Coast has been done at $1.70 to 
$1.72% laid down. A sale at $1.65 delivered goods in transit 
by water route was reported early in the week. The high mar- 
ket on the Coast has shut out buyers here for the time being. 
So far as is known there are no lots of Columbia river and 
Sockeye salmon in first hands. Medium red and cohoes are out 
of the market pending arrival of 1910 pack. One of the sur- 
prising features in the salmon situation today is the fact re- 
ported that the entire red Alaska and Columbia river salmon 
packs have been sold on conditional orders for 1911, 


Corn—A very firm market rules. Interest, of course, cen- 
ters in the probable delivery by packers on 1910 contracts. 
There are a few Maine and state packers who will deliver 100 
per cent. It is the belief that 60 to 80 per cent will cover the 
state pack. Maine will average 85 to 90 per cent. A 
many southern packers will deliver 100 per cent on contracts. 
Western packers will deliver short, according to reports received 
here. State corn is firm at 80¢ to 82%c per dozen. Southern 
Maine style is held at 7744c to 80c factory. Maine fancy runs 
at 8714c to 90¢ f. o. b. Portland. Some lots in stan 


inet 
sold at 85¢ here. Stocks in the hands of jobbers are fair, but ~~ 


a good many of them are anxious about contract pur 
A good many sales of western corn in extra standard grades 
have sold at 75¢ factory for account of New York jobbers im 
the last few days. The outlook promises a higher market. 
Peas—With a prospective shortage of 1,000,000 cases the 
tone is firm on all grades. Seconds, standards and extra stam 
dards are wanted, and in most cases packers offer subject to 
confirmation only. Sales of good seconds in southern pack are 
noted at 7714c to 82%c here. Some No. 2 Alaskas under 
packers’ label sold at $1.05 per dozen delivered. In most cases 
No. 1 Alaska have sold up to $1.65 here, and few lots are to 
be had in any quarter at less. It is stated that packers now 
holding goods of standard to fancy grades are willing to carry 
stock into the later market. ; 
Miscellaneous Vegetables—There has been more buying itt 


There were few lots in | 


za 











‘OUR GANS | a 





ALL L SIZES 


| “STANDARD :/ 
PACKERS @ 


WITH 


SOLDER @ 


HEMMED 
CAPS 


~+S 


SANITARY 


aes Re 


} FRICTION TOP | 


Cl hee 


— ee 


THE 


CAN » 




















i + a UN ITED STATE: 


COM PANY. 





Wee re er os en ee 


Ak IX 








































THE UNITED STATES CAN CO. 


CINCINNATI, OHIO. 


~C- QDI. 


Our factory at Cincinnati will operate the entire year, 
enabling us to make prompt shipment of Standard Soldered 


Cans and Sanitary Cans for fall and winter canning. 


Are you thinking of packing Pork and Beans, Sauer Kraut, 
Sweet Potatoes, Hominy, or anything else? If so, a postal 
card will bring a salesman with samples and our best 


proposition. 


We furnish what we consider the best Double Seamer on 
the market. We keep these machines in stock, sell them 
outright or rent them—and furnish skilled workmen to set 


them up and instruct packers how to use them, free of charge. 


-G~ ojo “o~ 
THE UNITED STATES CAN CO. 


CINCINNATI, OHIO. 


Oo. C. HUFFMAN, President. 
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southern string beans, | and late advices report the market 
at primary points as higher for No. 10s at $2.20 factory for 

g, There are few white wax beans to be had. State No. 1 
refugees are scarce and $1.55 to $1.5744 has been paid for small 
ots... There is a seareity of fine grades in No. 2s. No. 
qld at $1.05 delivered. A few lots in No. 4s were moved 
; A better movement is reported in No. 2 green 
jima beans and up to 95e here is quoted. Baked beans, No. 3 
jain, sold here this week at 774%4e¢ to 82%4e. Standard succo- 
ss freely offered, and short deliveries on 1910 pack 
Little stock in No. 10 spinach is to be had. 
jn occasional sale is noted here at $3.40 per dozen. The fall 
E ck is said to be short of actual sales on contracts. Sweet 
tatoes are held more firmly and 77%4¢ here has been paid on 
No. 3s.. Pumpkin seems dull, but most holders are firm on best 
, There is little call for 


3s 





at 8724¢ here. 


tash is le 
geem to be eertain. 


ales. Squash is held with confidence. 
heets and asparagus. 

Canned Fruits—The interest here centers largely on the con- 
tract delivery of Coast stock, and so far as California peaches, 
apricots, pears and cherries are concerned the market is nom- 
inal on spot. Old pack stock is cleaning up well, and with the 
arrival of new crop bought at higher figures there is certain to 
be a higher range of values. ‘The course of the market 
indicated by the upward tendency on all grades in 
southern peaches and small fruits. In peaches No. 10 pies are 
higher here. Sales in unpeeled yellows were reported at $2.75 
per dozen here. No. are hard to get. A dull market 
reported on pears. There is no pressure to sell, however. Ber 
ries of all descriptions are held more firmly, and a_ closely 
deaned up primary situation is noted. AlIl offerings in No. 
10 apples are firm. State packers offer under contract at $2.85 
to $3 per dozen. Western packers quote $2.40 to $2.50 factory. 
Southern No. 10s are dull. A fair call is reported for Hawaiian 
pineapple. but domestic stock is dull. 

Sardines—It is estimated that the 1910 pack of domestic 
sardines will not exceed 1,100,000 cases, all sizes, compared 
with 1,700,000 cases last year. At no time in the history of the 
business has the pack been so closely sold up as now. There 
are some packers who have many unfilled orders on hand. In 
imported sardines French and Portuguese stock is scarce and 
the market is working toward a higher level. Norway fish are 
in fair supply only. Lobster is strong and a fair export move- 
ment is reported at $4.25 to $4.50 per dozen on No. 1 flats. 

HUDSON STREET. 
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BALTIMORE, October 17. 

Epiror CANNER: Before you receive this you will, no doubt, 
have seen a report of the Tri-State tomato pack, as compiled by 
that association at its meeting last Monday. That report tells 
the tale and tells it very plainly. Reduced to cases of two 
dozen each No. 3s there is a pack of less than 4,500,000 for 
the Tri-State. Last year the Tri-State quota was slightly 
over 6,750,000, so there is a shortage in the Tri-State alone of 
about 2,250,000 Now, look at it another way: For 
the last two or three years the Tri-States have packed approx- 
imately two-thirds of the total pack, so that if the same pro- 
portion governs this year then the total pack for the country 
will be less than 7,000,000 cases, and with the consuming 
capacity of from 11,000,000 to 12,000,000 annually it is easy 
to guess what the tomato situation will be next spring. There 
is nothing to it but a big advance. 


cases. 


Packing is still going on in Baltimore in a fashion. Just 
about sufficient to say that tomatoes are being packed. Any 


two of the half-dozen largest houses in this city could easily 
handle every tomato that is coming in to this market. At the 
same time, the fact that Baltimore is still packing has the 
effeet of making many of the buyers believe that a large late 
pack is being made and that a break in the market will show 
up at the end of the season. Consequently, they are holding 
of buying as long as they can and thus, in spite of the well 
known fact that the pack is very short, there is an absence of 
snap to the market. No. 3 standards can be picked up at 75¢ 
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f. o. b. country factories, and as buyers are never known to 
offer more for goods than sellers ask, 75¢ will surely be the 
market until the packers themselves advance the price. Some 


of theme have had such bitter experience during the last few 
years through carrying tomatoes over into the spring that they 
seem to have no nerve this fall, but are determined to let go 
and let the other fellow do the carrying. Here, however, are 
two prominent facts that are well worth remembering: The 
annual requirements of the country are upwards of 11,000,000 
cases, and the pack for this season will foot up about 7,000,000 
cases. The only thing that could prevent a big shortage next 
spring is that there should have been a carry over from last 
year right into 1910 packing season of from 4,000,000 to 5,000, 
000 cases, and every practical tomato man knows there was 
nothing of the kind. It certainly does look to me as if the 
packer is safe this fall if he decides to speculate in his own 
goods. 

The peach season of 1910 will for a long time be referred 
to as one full of surprises to both packers and buyers. When 
the season opened there was a fairly large quantity of 1909 
goods on hand and in face of the reports of a large crop it was 
hard to get buyer and seller tegether on even small quantities 
ot No. 3 second yellows at 90c. When the packers got to work 
the market soon went down to 8744c¢ and even 85c. There was 
a rush of packing for a few weeks and then the season sud- 
denly stopped and caught several packers oversold. When these 
packers tried to buy from their neighbors it soon developed that 
very few goods were on hand unsold, for every packer had been 
selling as fast as he packed. The result is that the market 
now $1.10 to $1.15 for second yellows but practically none on 
hand. It will soon not be a question of price, but simply a 
question of finding the goods. 

Corn continues very strong even though actual business is only 
moderate. Standard Maine style is selling in a small way 
at S80c f. b. Baltimore and other grades in proportion. 
The demand for sweet potatoes continues heavy at 75e f. 0. b. 
for ordinary brands, while some packers of favorite brands 
are getting 80c. String beans are rather easy at 50c¢ to 524we. 
The fall pack has been fairly large and price on raw beans was 
reasonably low. There will, however, be no surplus to carry 
over into next season. Some spinach is being packed but at a 
high cost for raw material. Few packers seem to be willing 


1S 


to enter any new business until they get their future sales 
packed. It is hard to state the market under these circum- 
stances, but it is nominally 90¢ to 95¢, although only small 


quantities can be obtained at these figures. ‘There was an 


increase in the demand for small fruits last week, blackberries 


having the call at 67%e to 70c. Stocks of all lines small 
fruits are very small and a general clean up is in sight. Peas 
are eagerly sought after, particularly seconds and off stan- 


dards. The fact that soaked peas are selling at 50c¢ per dozen 
is in itself evidence enough of the shortage in seconds. 

Oyster packing commenced here last week. The stock is said 
to be of good quality but price too high considering the yield. 
No. 1s 5-ounce new pack are selling at 72%e to 75c¢ and other 
sizes and weights at the usual differences. TARTAR. 





New York Dried Fruit Market 








New York, October 17. 

Kpirok CANNER: Taken as a whole, the demand for many of 
the more important articles in dried fruits has shown 
siderable improvement, though buyers are maintaining their 
non-speculative policy, and are taking only such lots as they 
believe will be needed to cover immediate and nearby future 
wants. This policy seems to dominate the trade and is re- 
sponsible for the easier tone that has prevailed at most primary 
points. The feature of the week. was the announcement made 
on Friday by importers, of opening prices on 1910 crop 
Persian and Fard dates now in transit from the Persian gulf 
on the steamer Tabaristan. The selling basis fixed is 54¢ on 
Hallowees; 5¢ on Khadrawees and 5e on Sairs, standard brands, 
in 70-pound boxes. The prices fixed are 4c less on Hallowees 
and Khadrawees than last year. The price on 
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Sairs is the same as last year. On Fard dates the prices are 
Se to Slsc on eases and 714c to Se on boxes. The cargo is 
said to cover 70,000 boxes all descriptions, against 85,000 boxes 
in the first tide last year. The cargo this year is due October 
25. Confirmation of orders booked subject to approval of 
prices have been free. The steamer Binta is reported leaving 
Bussorale with second tide dates, and is due early in November. 

Stocks of flried apples, old crop, on the spot are closely 
cleaned up. Few lots are available anywhere in faney at 10e. 
Choice sold at 8*,e to 94%4e. Several small sales of prime stock 
were reported up to 8144c. The business in new crop sun dried 
stock has been on a fair scale and sales covering some 10,000 
pounds of quarters was reported at 6%4¢. Slices were held at 
4144¢ to 5e as to quality. All offerings in futures this week 
have been on a firm basis, but the sales have been few. ‘The 
market for state prime closed nominal at 7%%e to 8¢ for No- 
vember delivery and 7%e¢ for December. Very little inquiry 
has been reported for future waste. At the close $1.90 to $2 
per ewt. was given. Raspberries were marked up to 25¢ and in 
a small way sales were reported at 25%,c. The tone is de- 
cidedly firm. A few huckleberries sold at 16¢ to 19¢. Cherries 
are strong at 121%5e and blackberries are held at 7*%4¢ to 8%e 
on 1910 crop. 

All advices from primary markets showed easiness on raisins. 
A good deal of stock has come forward from Spain, and 4 
crown layer Valencias offered readily at the close at 9c. The 
fancy Malagas were dull. Offerings in California fancy seeded 
in 1-pound cartons were quoted at 5%e to 6e f. o. b. Coast for 
prompt shipment. A report of a sale at 5%4e for prompt ship- 
ment was unconfirmed at the close. The opinion is that ‘‘ bear’’ 
operators in California are trying to break the growers’ market. 
Eastern seeders are offering freely at 7e for fancy in 1-pound 
cartons for prompt and November delivery. Spot prunes are 
quiet, but the market is rather firm on all sizes. Large fruit— 
30/ and 40/—seem to be more freely offered from the Coast 
at 8*4¢ and S\4e, respectively, f. 0. b. Coast. There is a light 
offering of sizes 50/ to 90/, inelusive. Peaches wre easy both 
here and on the Coast. The tone is strong on apricots in spite 
of a light trade. Few lots are available. 

In Smyrna figs the feature was the seizure by the Food 
Law officials of about twenty-five cases out of a recent importa 
tion on the ground that the fruit was wormy. The lot is held 
for examination. The seizure was a surprise to importers 
for the reason that it was understood properly certified invoices 
could come in this season. The market is in healthy shape 
under moderate imports. A sale of 200 cases at auction—the 
first of the season—is scheduled for Thursday, October 20. 

HELLGATE. 


BIG TOMATO CROP IN RIO GRANDE VALLEY. 

A report from Austin, Tex., last week, said: “The 
uncertainty of a profitable market for the large tomato 
crop grown each year in the valley of the Rio Grande, 
which has been a drawback to the industry, is about 
to be overcome. Contracts are being entered into be- 
tween growers and a combination of the leading com- 
mission firms of the larger cities of the state and 
country for the purchase of the entire crop at a stipu- 
lated price. The contracts are to cover a long period 
of years, and involve the purchase of two thousand 
cars or more of tomatoes annually, or whatever the 
crop may be. The combination of commission firms 
which proposes to handle the crop will have its own 
representatives on the ground to attend to the shipping 
of the cars. 

“Tt is possible that there will be a large increase in 
the acreage to be planted in tomatoes during the com- 
ing season, now that a market for the crop at good 
prices is assured.” 


SHARP DISPOSES OF OMAHA MACHINE WORKs. 


Owing to other matters which demand a larger por- 
tion of my time, I have disposed of my interest in the 
Omaha Machine Works, 608-614 South Fourteenth 
street, now located in the Sharp Building, to the foj- 
lowing gentlemen, who will conduct the business as 
before: James H. Short, W. T. S. Weaver and W 
S. Berger, the change to be effective October 1, 1910, 

There will be no interruption to the business and 
any work intrusted to the concern will receive the 
same careful attention as heretofore. Anyone desiring 





TWENTY-FIVE DOLLARS IN CASH PRIZES FOR 
BEST SUGGESTION ON HOW TO PROFITABLY 
OPERATE A CANNING FACTORY THE 
YEAR ’ROUND. 


THE CANNER has decided to add $10.00 to Wescott- 
Buffalo’s offer of that sum for the best suggestion re- 
garding how to operate a canning plant profitably 
the year ’round, making the cash prize for the sug- 
gestion decided by the judges selected by Mr. Wescott 
to be the best $20.00. 

In addition, THE CANNER will give $5.00 cash for 
next best suggestion along this line. 

This is a matter in which a large percentage of 
packers are directly interested, because of the fact that 
the average canning factory is operated during too 
short a period of the year. 

Suggestions submitted will be passed upon by three 
of the leading canners of this country, representing 
eastern, western and Pacific coast factories. All sug- 
gestions should be forwarded to George F. Wescott, 
White Building, Buffalo, N. Y. 

Think the matter over and write him your ideas re- 
garding the profitable operating of a fruit or vegetable 
cannery during a longer period of the year. 











to see me personally may do so by appointment at 
their office. 
With many thanks for past courtesies, I beg to 
remain, Yours truly, 
L. C. SHARP. 


NOT MANY PRUNES IN GERMANY. 


In response to an inquiry from New York as to 
whether there were any California prunes in Hamburg 
that might be bought for that market on reasonable 
terms, a prominent importing house in the German city 
replies: “For the present we are not in a position to 
get you the offers, because in consequence of the very 
short crops in all Europe all that has been bought will 
be badly needed for consumption and the market is 
becoming firmer daily. Only a few firms in Germany, 
and especially in Hamburg, have bought California 
prunes of old crop in large quantities, and these were 
partly resold’to France. The present moment is not 
at all a fit one for reselling transactions with your 
country, but later in the season if a turn should take 
place we shall be only too pleased to hear from you 
again. Germany is now importing large quantities of 
old crop prunes which are redipped here, but ap- 
parently California is sold out in this class of goods.” 
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SIBLEY WAREHOUSE & STORAGE CO. 


Telephone, Central 790 and 791 


We solicit your STORAGE. Our Warehouses are in the center of the Jobbing District. Rail and Water connections, no switch- 
ing charges. Rate of insurance, 55 cents. Our Warehouse Receipts are Accepted by All Bankers. 


12 North Clark Street, 
CHICAGO, ILL. 
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\Personal Paragraphs 





Jacob Goldberg, of Goldberg, Bowen & Co., San 
Francisco, prominent wholesale grocers on the Pacific 
coast, is spending several weeks in the New York 
canned goods trade. 

Fred H. Knapp, of the Knapp Labeling Machine 
Company, spent part of the week in Chicago. This is 
Mr. Knapp’s first visit to Chicago in several months, 
his home now being at Westminster, Md. 

E. F. Thomae, of the Campania Empacadora, of 

Tampico, Mex., is spending several days with David 
Hunt & Co. in New York. The Mexican firm is en- 
gaged in the packing of turtles and turtle soups. 
' The Commercial Club of Kansas City, Mo., has 
elected as its president Mr. John C. Lester, of the 
Ridenour-Baker Grocery Company, of Kansas City. 
Mr. Lester has been an active member of the Commer- 
cial Club for a number of years past. 

J. M. Haller, of Portland, Ore., vice-president of 
the Kelley-Clarke Company, the salmon factors of 
Seattle, Wash., is spending several days with the Corby 
Commission Company in New York. Mr. Haller re- 
ports business conditions in the West more promising 
than usual. 

Friend F. Wiley, of Edinburg, Ind., secretary of 
the Western Canners’ Association; Grafton Johnson, 
of Greenwood, and Mr. E. L. Sanford, the well-known 
Indianapolis broker, were among those who attended 
the meeting of the Illinois Canners’ Association at 
the La Salle Hotel on Tuesday. 

Mr. E. G. Scudder, president of the Scudder-Gale 
Grocer Company, of St. Louis, suffered a stroke of 
paralysis a few days ago and at last reports was said 
to be in a serious condition. Mr. Scudder is 72 years 
of age and widely known in the canning and grocery 
jobbing trades of the country. 

M. Wheadon, of Barton, Wheadon & Co., Elmira, 
N. Y., was one of the up-state wholesale grocers on 
the New York grocery market during the week. He 
reports jobbers’ stocks in most canned goods lines as 
very moderate for the time of year. He believes the 
future for canned fruits is promising. 

Joseph Hudson, of Hudson & Co., Holly, N. Y., was 
a visitor on Saturday on the New York canned goods 
trade. He made headquarters with U. H. Dudley & 
Uo. Mr. Hudson believes that the state packers will 
have difficulty in filling future contracts in fancy No. 
10 apples at under $3 per dozen, factory, owing to the 
high cost of suitable raw fruit. 

J. T. Austin, secretary of the American Specialty 
Manufacturers’ Association, returned to the New York 
headquarters of the organization on Saturday after a 
six weeks’ tour of the principal jobbing centers in the 
middle West. His itinerary took him into Chicago, 
Toledo, Columbus, Cincinnati, St. Louis, Louisville, 
Buffalo, Minneapolis and Milwaukee. In those cen- 
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ters, he says, jobbers and specialty salesmen are work- 
ing in thorough harmony with the objects of the Amer- 
ican Specialty Manufacturers’ Association. 

A. L. North, of Johnston,-North & Co., New York 
city, who in company with “Sid” Thursby, of Kemp, 
Day & Co., also of New York, spent three weeks on 
the Pacific coast, returned to his offices on Thursday. 
Both gentlemen entertained the “round table” diners at 
the Arkwright Club on Friday with tales of their 
experiences in the West. 

Harry Strasbaugh, the genial and brainy Aberdeen, 
Md., broker, is always an optimist. Of course, in the 
present instance, there isn’t any special reason why 
he should be otherwise, yet the following remarks of 
his anent the ruling of the United States Department 
of Agriculture to the effect that a certain percentage 
of salts of tin would be considered an adulterant in 
canned goods after January 1, is characteristic of his 
unshakable optimism: “I believe the people will go 
on eating canned goods just the same. There may, of 
course, be some scary ones after the exceptional few 
who are afraid to drink water without it is boiled, who 
are afraid to take hold of a five dollar bill because it 
contains millions of microbes, but as a whole the people 
were born taking a chance and live as long as possible, 
eating the best foods obtainable, in many cases which 
cannot be obtained except in cans, and which after all 
are probably healthier than the germ-covered public 
market product which is subjected to the dust of the 
street, sweepings of the stalls, and which is not overly 
carefully prepared in the kitchen. The public have 
been told for years that all liquors, tobacco, coffee and 
what not are poisonous ; that the luscious rhubarb or pie 
plant is injurious, and Heaven knows what is not in- 
jurious. Nevertheless, the public continue to live and 
consume and the world moves on.” 


APPLE ORCHARDS OF THE NORTHWEST. 


An agent of the Bureau of Statistics, commenting 
on the apple situation in the Pacific Northwest, writes 
as follows: 

“The orchard visited at Dumas, Wash., comprises 
100 acres of apple trees about 12 years old, and they 
expect to ship 100 cars of first-class apples this 
year. At the present price of apples this orchard will 
net the owners in the neighborhood of $60,000 this 
year. 

“They have employed from between 75 to 80 women 
and men picking and packing apples. This is only one 
of many such orchards in my district. At Hood River, 
Ore., I traveled through 12 miles of solid apple or- 
chards, all loaded with fine fruit. The gross receipts 
for apples alone at Hood River this year will be about 
$800,000. The same is true of Rogue River, Ore., 
Wenatchee and North Yakima, in Washington, and 
also of southwestern Idaho.” 
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Canning Machinery and Supplies Association Meet in 
Milwaukee Friday. 

There will be a meeting of the executive committee 
of the Canning Machinery & Supplies’ Association in 
Milwaukee tomorrow, Friday, October 21, to consider 
matters in connection with the next annual convention 
of canners and allied industries, to be held in that city 
the second week in February next. 

Second Annual Meeting of the Illinois Canners’ Association 
Held in Chicago. 

There was a fair attendance at the second annual 
meeting of the Illinois Canners’ Association at the 
La Salle Hotel, Chicago, on Tuesday, October 18. A 
fair sprinkling of Indiana packers likewise was pres- 
ent, coming on invitation of the officers of the Illinois 
organization. 

The first business of the meeting was the considera- 
tion of reports on the year’s corn pack. 

Corn Output Larger, But Surplus Proportionately Less. 

Reports were received from all or practically every 
corn canner in Illinois, and the tabulation of these 
showed that the 1910 output of corn in this state dur- 
ing the season just ended was somewhat larger than 
in 1909, although the reports of stock on hand showed 
a proportionately smaller surplus than was held in 
first-hands in this state at the corresponding time a 
year ago, being a further indication of the strong situ- 
ation on corn. 

Labor Legislation Discussed. 

A discussion of the Illinois labor laws took up con- 
siderable time of the morning session. This discussion 
was participated in by Chairman Ira S. Whitmer, of 
the committee on legislation, who was followed by 
President J. W. McCall, John L. Freeman, Messrs. 
Dickinson, E. F. Trego, Charles W. McReynolds, of 
Kokomo, Ind.; Grafton Johnson, of Greenwood, Ind., 
and National Secretary Frank E. Gorrell, of Bel Air, 
Md., who thought that the supreme courts, as was 
done in Michigan, would hold a law exempting can- 
ning factories from the provisions of the labor statute 
unconstitutional. It was the sense of President Mc- 
Call’s remarks that the packers in illinois would have 
to comply with the law and adjust themselves to con- 
ditions. 

Mr. McReynolds suggested that packers might ob- 
tain permits from state inspectors to work some of 
their factory help overtime during rush days. 

Mr. R. Dickinson gave it as his opinion that the 
best solution of the labor problem was to be had 
through working the female help in shifts on rush 
days, saying that it was a matter of paying more 
wages, and hence adding somewhat to the cost of 
packing. 

Mr. Trego suggested that a further investigation of 
the matter be made. 

In his remarks on this subject Mr. Grafton Johnson 
stated that he believed modification of the statute 
could be secured by sending a committee of packers 
before the state legislature for the purpose of putting 
the facts before the lawmakers. 

On motion of Ira S. Whitmer the old officers of the 
Illinois Canners’ Association were re-elected, as fol- 
lows: 

President—J. W. McCall, Gibson City, IIl. 








Vice President—E. F. Trego, Hoopeston, Tit, 
Secretary—Gene Dickinson, Eureka, III. 
Afternoon Session. 

The chief feature of the afternoon session was the 
very interesting talk of Secretary Frank E. Gorrell, oj 
Bel Air, Md., on the work which the National organi- 
zation is doing in the interest of the canning industry. 
Secretary Gorrell explained in detail the conversion 6 
Marion Harland, the noted authority on domestic se¢j- 
ence, and perhaps the most famous originator of 
recipes in this country. He told the members how 
when his office called Mrs. Harland’s attention to the 
injustice of some of her articles on the subject of 
canned goods she at once commenced an independent 
investigation and, upon learning that canned goods are 
wholesome and pure, she had the graciousness to re- 
verse her position and come out as a strong advocate 
of this class of food. 

Gorrell Gives Interesting Talk. 

Secretary Gorrell also spoke of “The Story of Can- 
ning,” which is in the nature of an introductory or 
preface to the booklet to be issued by the National 
Canners’ Association, which will contain over two hun- 
dred recipes for dishes to be made of canned vege- 
tables, fruits and fish, all especially prepared by Mrs, 
Harland with the idea of educating the housewife to 
the innumerable ways in which appetizing and eco- 
nomical dishes can be prepared with canned food as a 
basis. 

The good work which the Publicity Bureau of the 
National Canners’ Association has performed during 
recent months was also explained to the members, 
Secretary Gorrell telling them that his office had run 
down over one hundred cases of alleged ptomaine 
poisoning where illness or death was directly charged 
to the use of canned goods, and out of this large num- 
ber not a single case was found to have resulted from 
eating canned food of any description. The secretary 
then read to the meeting a copy of a letter which the 
Publicity Bureau is sending to the editors of leading 
newspapers throughout the United States, requesting 
them to be more careful in future how they handle 
reported ptomaine poisoning cases and other matter 
affecting the canning industry. 

Another interesting matter touched upon by National 
Secretary Gorrell related to express rates on canned 
goods samples. He informed the packers that the 
express companies are granting some canners a rate 
on samples equal to the rate on printed matter, which 
is in line with the express companies’ general policy 
of meeting the rates of the United States postoffice. 
The secretary stated that packers could probably effect 
quite a saving by looking into this matter and demand- 
ing the same treatment accorded by the express com- 
panies to other packers. 

Will Send Delegates to Milwaukee Convention. 

A motion was made to select two delegates to attend 
the National convention in Milwaukee next February 
as the direct representatives of the Illinois Canners 
Association. After some discussion, however, it was 


decided to leave the selection of these delegates to 
President McCall. 
Date of Annual Meeting Changed. 
Before adjourning the members voted to amend the 


by-laws so as to change the date of the annual meet- 
; (Continued on page 32.) 
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Semi-Monthly Report of National Canners’ Laboratory. 


By Edward W. Duckwall, M. S., Director. 


“7 the 
Salts of Tin in Food. 

Under the above heading the National Board of 
Food and Drug Inspection issued on September 30 
jood inspection decision reading as follows: * Phe at- 
tention of the board has been directed to canned goods 
which contain salts of tin derived from the solvent 
action of the contents’ of the package upon the tin 
coating. Pending further investigations on this ques- 
tion all canned goods which are prepared prior to 
January 1, 1911, will be permitted to enter and pass 
into interstate commerce without detention or restric- 
tion in so far as their content of tin salts is concerned. 
All foods which are canned subsequéntly to January 
;, 1911, will be permitted importation and interstate 
commerce if they do not contain more than 300 milli- 
grams of tin per kilogram, or salts of tin equivalent 
thereto. When the amount of tin, or an equivalent 
amount of salts of tin, is greater than 300 milligrams 
per kilogram, entry of such canned goods packed sub- 
sequently to January 1, 1911, will be refused, and if 
found in interstate commerce proper action will be 
taken. It is the opinion of the board that the trade 
will experience little hardship in adjusting itself to this 
condition, as the results of examinations made by the 
Bureau of Chemistry of various types of canned goods 
indicate that in a very large majority of cases incon- 
siderable quantities of tin are found, well within the 
limit herein set.” 

The above decision should not work any hardship 

upon food packers using tin containers, as the limit 
prescribed would not exclude any goods except where 
such corrosive action has occurred as to make the 
products undesirable for sale. 
- The limit of 300 milligrams per kilogram is equiva- 
lent to approximately two grains per pound, being very 
Jightly over this figure, an amount of tin very much 
in excess of that brought in solution by most food 
products packed. Corn, peas, succotasli, string beans 
and similar non-acid pfoducts usually take up less 
than one-tenth grain of metallic tin per pound, or less 
than 15 milligrams per kilogram, and except in the 
case of flat sours, which would, of course, not be sala- 
ble on account of the bacterial spoilage, this class ot 
products would never approach the limit specified in 
the food inspection decision quoted above. 

In the case of strawberries, tomatoes, peaches, apples 


+ Duckwall’s re ports on work done at the National Canners’ Laboratory are published exclusively in THE CANNER. 


They appear 
first and third issues in cach month and cover topics of direct interest to canners, picklers, kraut cutters and preservera. 


and similar products of a mildly acid character the 
amount of tin brought in solution usually varies from 
one-tenth of a grain to one grain per pound, the usual 
amount of these products being under one-half grain 
per pound. Pumpkin, squash and asparagus exert a 
greater corrosive action than would be expected from 
the acidity, these products often taking up from one 
to one and one-half grains of tin per pound. Where 
packed in a good grade of cans, however, there would 
be no danger of these products exceeding the per- 
missible limit under the decision. The products most 
apt to give trouble through conflict with the decision 
are blueberries and rhubarb. Currants and gooseber- 
ries, or any of the other fruits, if excessively acid, 
might also cause trouble at times. Blueberries and rhu- 
barb would usually show solution of tin amounting 
to from about one-half of a grain to somewhat over 
two grains per pound, though where packed in cans 
made from a good quality of tin plate there should 
be no trouble from the goods exceeding the require- 
ment for tin. In brief, there would be but few cases 
where well-packed goods would contain tin in excess 
of one grain per pound, and in most cases the tin con- 
tent would be materially under this figure, so that the 
food packer, under the decision, would have a leeway 
of about one grain per pound, or 150 milligrams per 
kilogram. 

As stated, there should be no excuse tor any packer 
having goods exceed the limit specified, and in fact 
packers in justice to themselves should not put up 
products that will even approach the limit, as this can 
be avoided by the use of extra-coated tinplate, or inside 
coated cans in the case of the more corrosive fruits and 
vegetables, and such containers should be used in order 
to secure the best quality and flavor in the products 
packed. No product which will take up more than 
about a grain of tin to the pound, or 150 milligrams 
per kilogram, if packed in cans made from poor tin- 
plate can be so packed without a loss in flavor and 
quality greatly exceeding the differetce in the cost 
between the cans used and cans manufactured from 
extra-coated plate or the inside coated cans, conse- 
quently danger of exceeding the limit specified in the 
decision should be a minor consideration in determin- 
ing the use of such quality of tin plate or the employ- 























Fruit, Vegetable & Ketchup 


Processor Wanted 


We desire to engage a young or middle aged man, expe- 
rienced in the packing of fruits and vegetables, also ketchup. 
Past record must be such as to bear the most rigid investigation. 
For the services of a man of this kind, we offer a desirable 
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| single or married, salary expected, with full particulars. 
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ment of inside coated cafis, as this should be done on 
account of the improved quality of the pack. 

While the above article was being written we re- 
ceived a communication from one of our subscribers 
bearing on this subject, which we herewith reproduce: 


National Canners’ Laboratory: 

Gentlemen—We have just received copy of Food Inspec- 
tion Decision No. 216, regarding Salts of Tin in Food, ac- 
cording to which it will be illegal to sell canned goods that 
are packed after January Ist, 1911, if they contain an 
amount of tin which is greater than 300 milligrams per 
kilogram. Since you have no doubt had the experience of 
analyzing numerous canned goods we write to ask whether 
it has not been your experience that when canned goods, 
especially such of which the contents are of an acidulous 
nature, have a considerable chemical action on the interior 
of the can after they are more than a year old. In other 
words, we believe that at first there is very little action 
on the tin, if it be so-called prime plate, with a good coat- 
ing, whereas, after the goods have been on the retailers’ 
shelf for a number of months such action sets in and there 
is considerable deterioration. We would like to have your 
opinion regarding this matter. 

Yours very truly, 





The subscriber referred to has an entirely erroneous 
impression as regards the solution of tin, and as some 
of our other readers may have the same ideas regard- 
ing this matter it will not be amiss to quote the reply 
we made to the above letter, viz.: “Replying to your 
favor of October 6, would state that analyses of canned 
goods would show that the reverse of your theory is 
the case as regards solution of tin. The corrosive 
action of acids is, of course, much more marked under 
the influence of heat, and the greatest amount of solu- 
tion of tin would appear to occur during processing of 
the goods, that is, a very large percentage of the solu- 
tion of tin which will occur will take place during and 
immediately after processing. 

“Experiments made by the Massachusetts State 
Board of Health show further that nearly all the 
solution of tin which takes place occurs during the 
first three months, that is, very little more tin will 
be found at the end of six months or a year than is 
found at the end of the first three months after proc- 
essing, so that the solution of tin would occur prin- 
cipally during processing, with somewhat increased 
amounts being brought in solution for a few months 
thereafter, with but comparatively small amounts being 
brought in solution after three to six months. 

“There probably would be some exceptions to the 
above statements in the case of tin plate of poor qual- 
ity, as in such cases the exposure of the black plate 
would set up electrolytic action and undoubtedly in 
such cases solution of tin would be prolonged over the 





time which would occur with good tin piate, at least in 


the cases of pin-hole leaks, resulting from defectiy 
plate, many of the leaks would not develop No 
periods approaching a year or so after the goods - 
put up, and sometimes perforation of the plate wil] “< 
occur for one to two years. sa 

“As stated, the maximum amount of solution o; 
metal undoubtedly occurs during processing and dur 
ing the first few months after processing, consequently 
goods which do not take up an excessive amount of 
tin during the first few months after packing pit 
cause no concern as regards the solution of excessive 
amounts of tin. 

“The standard just issued, to which vou refer per- 
mits of approximately two grains of tin per pound 
and packers should not experience any hardship in 
putting up goods to comply with this standard. The 
only products which are apt to exceed one grain of 
tin per pound (gr 150 milligrams of tin per kilogram) 
are rhubarb, blueberries, pumpkin, squash and possi. 
bly asparagus, but where a good quality of extra 
coated plate is used there should be no trouble from 
the amount of tin in these goods ever exceeding 300 
milligrams per kilogram. . 

“The Local Government Board for Food Inspection 
of London, England, reports as a result of a large 
number of analyses of canned goods in England that 
none were found to exceed one grain of tin per pound, 
and the same figure would undoubtedly be true for 
American packed goods, which, of course, were large- 
ly represented in the analyses made by the Local Goy- 
ernment Board of London. These figures show that 
with the usual care in putting up goods no trouble 
from exceeding the limit prescribed should occur, 
However, care should be used in the packing of acid 
fruits and vegetables to use a good quality of tin 
plate or the inside coated cans, as such action will not 
only guard against any danger of exceeding the limit 
specified for tin, but will also very greatly help the 
quality of the goods.” 

A letter received from another subscriber on this 
subject reads as follows: 

We notice in the papers that the National Pure Food 
Commission has made a ruling relative to Salts of Tin found 
in canned goods, to the effect that when the amount of tip, 
or an equivalent amount of salts of tin is greater than 300 
milligrams per kilogram the goods will be condemned after 
January Ist, 1911. Please let us know in your examination 
of canned goods what quantity do you find on an average 
of this salts of tin in canned peas and tomatoes. If you 
have not made any tests in regard to this we will send you 
some samples of both peas and tomatoes so that you could 
investigate it. 

Following is our reply: 
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KRAUT CUTTERS 


Produce that long, 
fine cut kraut! 








Also manufacture 


Core Cutters 
Vegetable and 
Mince Meat Cutters 


JOHN E. SMITH’S SONS CO. 
BUFFALO, N. Y. 








WORLD'S GREATEST KRAUT CUTTER 
German Pattern—Improved 


Would You Dress a Pig in Silk? 


No? Why then do you put an expensive label on a can 
that will soon become spotted, rusty and unsightly. Why 
not lacquer the can and keep it in harmony with the label ? 
The increased sales will more than pay for the lacquering. 


BARRETT'S | posrve ite Ampere 
LACQUERS 


Increase the Selling Qualities 


BARRETT’S Lacquers come in attractive colors and 
can be applied with machine or brush. SAMPLES 
and QUOTATIONS on request. 


M.L. BARRETT & CO., 219 Lake St., Chicago, Ill. 
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: ere has demonstrated that no process is infallible 

under all conditions. The time and temperature you used last 

re season may have thoroughly sterilized your goods—this year 

as you use the same process, spoilage develops and you wonder what's 

ro the matter. Various conditions must be considered; for instance, 

rs take tomatoes—this year’s crop may be sound, hard and firm, con- 

Be sequently the process you employed last year may not be sufhcient 

to keep them. Or, the acidity of the tomatoes may be greater this 

ce year than last, therefore the process need not be so heavy. 

tin ° 

ve The same argument holds good with corn, pumpkin, apples and ; 
™ fruits and vegetables of all kinds. The only way you can be sure that 

" you will not have spoilage is to have samples of your pack tested— ‘ 
i that’s the only way to run your business without guess-work. We are 

= testing samples of canned goods for packers all over the country. 

tion 

io Our charges are reasonable—write us and we'll tell you how you 


uld 


can absolutely protect yourself against spoilage. Don’t leave anything 


to chance. 








National Canners’ Laboratory 


Aspinwall, Pennsylvania 
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“Replying to your favor of the 14th, will say that 
from our examination of canned goods, also from pub- 
lished analyses, there would be practically no danger 
of peas or tomatoes exceeding the limit prescribed for 
tin in canned goods. There is almost no corrosion or 
solution of tin in the case of peas, analyses of peas 
usually showing under 10 milligrams of tin per kilo- 
grain. Tomatoes, of course, run somewhat higher, 
analyses usually showing under 50 milligrams per 
kilogram, and except in cases of very marked corrosion 
the amount of tin brought in solution hardly ever ex- 
ceeds 100 milligrams per kilogram, so that the usual 
run of these goods should come well within the re- 
quirement of not to exceed 300 milligrams of tin per 
kilogram. 

“The only products of which there is great danger 
of the limit being exceeded are rhubarb, gooseberries, 
blueberries, and at times pumpkin and squash may also 
be high, but in no case would there be any danger of 
the limit being exceeded where the inside of the can 
does not show marked corrosion, in fact, unless the 
solution of tin has been sufficient to lay bare the black 
plate, there is no danger of the limit for tin being 
exceeded.” 

Flippers in Canned Tomatoes. 

A tomato packer who has been experiencing some 
trouble with his goods writes us the following letter: 
National Canners’ Laboratory: 

Gentlemen—W have expressed you two cans of our fancy 
tomatoes. These two cans are light springs or flippers. The 
goods are of last year’s packing, were shipped east last 
March in perfect condition when they left our factory, and 
the springs or flippers developed since we shipped them. The 
cans in question were supposed to have had a process at 
212° F. for forty-five minutes. Will you kindly tell us if 
any live bacteria ean be found in these cans. We contend 
they are thoroughly sterilized, while the can manufacturer 
claims they are not. We have been compelled to redeem 
about one-fifth of our pack of these tomatoes. The cans are 
all right when they leave our factory, but these springs 
develop while in transit and in the grocer’s warehouse. 
Kindly let us know your findings from these samples, and 
give us your unbiased opinion as to whether you think they 
were perfectly sterilized. We have packed these cans for a 
number of years back and never had any trouble until last 
season; we have always used the same method in filling and 
cooking, only we gave a longer process than we used to do. 
We have tried venting the cans and rebathing, we have 
tried rebathing the good cans for 30 minutes at 212°; in 
the former application they spring again in a few days, and 
in the last instance the good cans would develop springs 
whieh showed no signs of springing before rebathing. 

Yours very truly, 


Upon receipt of the samples in question we made a 
very careful examination at the laboratory, and ou: 
investigation showed that no yeasts or bacteria were 
present and the tomatoes had been sufficiently steril- 
ized, also that the cans were not leaks, so the trouble 
could not be attributed to defective cans, but that the 
difficulty was due to the fact that sufficient vacuum 
had not been secured, and the danger from trouble 
of this kind would be greatly lessened if the cans were 
not filled quite so full, as in this case the packer had 
filled the cans level with the top. Our report of the 
investigation follows: 

“Reporting on the two cans of tomatoes submitted 
to the laboratory, we find on examination, after in- 
cubation, that these tomatoes are free from bacteria 
or veasts. The gelatinous envelope surrounding the 
seeds is cooked loose and our tests would indicate the 
tomatoes to have been sufficiently processed. On the 
other hand, the cans are certainly not leaks and there 
is no evidence of excessive corrosion of the tin plate; 
in short, we should state that the reason for springs 
developing in the case of these cans is that sufficient 





vacuum has not been provided for the development of 
hydrogen gas, which takes place on the tomatoes Stand- 
ing for a considerable time after packing. 

“These cans are packed very full, in fact, on open- 
ing the worst of the two springers the tomatoes nearly 
filled the can flush with the top. These are evidently 
cold packed tomatoes and under this condition there 
would only be a slight vacuum to start with, through 
the vacuum produced by contraction of the tomatoes 
that is, the tomatoes in the raw state evidently contain 
air space, and on cooking permit of a certain amount 
of contraction of the air space in the can, producing a 
slight vacuum to start with. On standing, even with 
a good quality of tin plate, a certain amount of cor- 
rosion of the inside of the can occurs, with liberation 
of hydrogen gas. As soon as the gas liberated js 
sufficient to more than saturate the liquid contents of 
the can the gas liberated releases the vacuum and in 
time sufficient gas may be liberated to produce a 
springer or flipper. This would appear to be the 
cause of the trouble, as there is no evidence of the 
cook being at fault or the cans being at fault, the trou- 
ble would need to be charged to filling the cans too 
full and by not employing any exhaust in providing a 
sufficient vacuum to take care of any gas which may 
be liberated later. ; 

“We do not believe that there would be any source 
of gas except from the corrosion of the tin plate, as 
the cooking of the tomatoes sufficiently to remove the 
gelatinous envelope would certainly appear to have 
destroyed the vitality of the seeds. Other packers are 
experiencing this trouble with cold packed goods which 
have not been exhausted or means taken to provide a 
vacuum, and no doubt the trouble will continue to 
occur until methods of packing are changed. By not 
filling the cans quite so full and by giving @ slight 
exhaust a sufficient vacuum could be provided to guard 
against trouble of this character.” 

Of Interest to Vinegar Manufacturers. 
National Canners’ Laboratory: 

Gentlemen—We are sending you a bottle of vinegar which 
we want analysis made of. Advise, whether it conforms with 
the Pure Food Law as well as giving us report of your 
analysis. This is bought for pure cider vinegar; the agent 
for the Pure Food Laws was in our store and advised us 
that he did not think it met with the requirements on ae- 
count of the price we bought it at. He made no test of it 
and we think this is only an opinion he has given, and we 
want to know from you if this does not comply with the 
Pure Food Law. Yours very truly, 

Our reply follows: 

“Reporting on the sample of vinegar 
find as follows: 


submitted we 


ME ais oes Aiu:ec0s Ss Sihods o> alide ede de'e. cada aoa 4.20% 
NE eA oh ADR aire She cathe Od y tSeNe acpi ad ate 1.74% 
Reducing sugars in total solids...... 40.81% 
BM crtitidiater’a sei dasa ae stattevaan assent ine % ace: nkdbéy Adeiea a 29% 


Alkalinity ash; water soluble ash from 100 
e. ¢. vinegar required tenth normal acid for 
RE ae ec ier ae ay a ee 35.4 ¢. ¢. 
Phosphorie acid; water soluble ash from 100 


e. ¢. vinegar contained— 
OUND GN TF is 68k 6.5 06g hose Poieele ws 8. milligrams 
NEN win tiara 6s 468 homens Mee ea ee eee —1.1 


The lead test was normal, except the precipitate was 
rather slight. 

“The sample meets the requirements of the United 
States standards with the exception of water soluble 
phosphoric acid, which is low, the requirement being 
not less than 10 milligrams as against 8 milligrams 
found for this sample. In most other respects the con- 
stants just barely meet the requirements of the stand- 
ards, so that some question might be raised as to the 
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CLIMAX FIRE POT 


For Heating Capping Steels and Soldering Irons 


Greatest efficiency. Least consumption 
of gas. Heat is retained by thick fire clay 
and very small flame keeps pot hot. Burns 
manufactured, natural or gasoline gas. Fur- 
nished with burner entering at top, side or 
bottom. 

In ordering state size of irons to be used. 


The C. M. Kemp Mfg. Co. 


Baltimore, Md. 


Manufacturers of the celebrated 20th Century Gas Machine. 








lf you will use the Blakeslee 
Simplicity Can Righting Machine 


it will be impossible 
for a can to enter 
your filler bottom 
end up. 

The Cans will 
roll by gravity and 
thus do away with 
all expense of truck- 
ing. 

The machine is 
adjustable for No.2, 
No. 2% and No. 3 


cans. 


All parts of the 
machine are pinned, 
therefore there is no chance for it to get out of 
adjustment. ‘The users say it will save its cost the 
first season. Can you ask for a better endorsement 
than this? 

Ask more about the machine. Address 





Morral Bros. 
Morral, O. 


The Huntley Mig. Co. 
Silver Creek, N. Y. 


Or the manufacturers 


Burden & Blakeslee, Cazenovia, N.Y. 

















THE UTILIZATION OF 
WOOD WASTE BY DISTILLATION 


A general consideration of THE NEW INDUSTRY, 
including a full description of the distilling apparatus used, 
and the principle involved, also methods of chemical con- 
trol, and disposal of the products. 


FIRST EDITION 


Illustrated by seventy-four engravings. One hundred and 
fifty-six pages. Bound in cloth. Sent to any address, post 
paid, on receipt of $3.20 


The Wood Waste Distilleries Company, Inc., 
Wheeling, W. Va., U. S.A. 














INDUSTRIAL ALCOHOL STILLS 


5 Gallon, Tax Free, $135.00 
Pays for itself every month. 


75 to 500 Gallon Stills. 
Installed under guarantee. 


Alcohol Solidified 


Thirty-three samples, solid 
alkaloid cubes, 194 proof, 
postpaid for $1.00. 


The Wood Waste Distilleries Company, Inc., 
Wheeling, W. Va., U. S. A. 








Try a Car of Our 


Made-Up Boxes 








You'll get a good case at the right 
price, and promptly 


Allkinds— 
1 Ib. 21b., 2:Ib., 3 Ib., 10 Ib. 


Bell-Coggeshall Box Co. 


Incorporated 


Louisville, - 


Kentucky 
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vinegar, especially as regards dilution. 
sugars are high, though within the re- 
quirement of the standards, the standards specifying 
that not more than 50 per cent of the total solids shall 
be reducing sugars. However, the National Food Com- 
mission has declared some vinegars adulterated which 
did not contain more reducing sugars than this sample 
where the solids were low, as in this case. In short, as 
pointed out, the sample fails to meet the requirements 
as regards water soluble phosphoric acid, and on ac- 
count of the other constants the vinegar might be 
brought in question by the food authorities. 

“The state of Pennsylvania has not incorporated the 
Federal standards (as given in Circular No. 19, issued 
by Secretary Wilson’s office) in the state food law, 
as has been the case in Ohio and Illinois, so that in 
the body of the Pennsylvania law there would be no 
requirement, so far as we know, as regards water 
soluble phosphoric acid. However, we believe the Fed- 
eral standards would be considered in judging as to 
the purity of a sample of vinegar so that it would be 
unwise to handle a vinegar that would not meet the 
requirements of the United States standards for cider 
vinegar, and even if the Federal requirements were 
met, question might be raised in some particulars, as 
a vinegar containing 40 to 50 per cent of reducing 
sugars in the total solids is very apt to be held to 
contain added apple jelly or boiled cider. Of course, 
we would not state positively that the Pennsylvania 
authorities would hold this particular vinegar illegal, 
but the sample certainly is of questionable quality and 
the authorities might hold that the vinegar had been 
‘stretched,’ at least, by the addition of water and they 
might also hold that distilled vinegar or acetic acid, 
together with boiled cider, had been employed. If you 
had not purchased this vinegar we. would ‘advise 
against your doing so.” 

Making Brine for Corn. 
National Canners’ Laboratory: 

Genatlemen—We are sending you two cans of corn which 
we want analyzed, as we want to find out what the liquor 
or brine is made of. Yours very truly, 


purity of the 
The reducing 


We wrote this packer as follows: 
“We are in receipt of your favor of the 12th, to- 
gether with two cans of corn, and have examined same 
as regards flavor. It is not practicable to attempt to 


determine what per cent of sugar and salt was con- 
tained in the brine or liquor used, from a chemical 
analysis of the corn, as the salt and sugar added to 
the corn through the brine is a very small percentage 


when expressed upon the corn, and owing to the yar. 
ing character of the corn as regards sugar content jo 
definite figures could be arrived at, from a chemicaj 
analysis, as to the original composition of the brine 

“However, from our examination of this corp ee 
should judge that very little, if any, sugar had been 
employed in the brine, in fact, the consistency of the 
corn shows that but comparatively small amount of 
brine had been used. The only practical way to get at 
the matter of securing the desired flavor would be re 
start with a standard brine and increase or decrease 
the amount of sugar and salt until the desired flayor 
was obtained. From our examination, as stated, noth- 
ing but salt and sugar would be indicated in the brine 
employed and probably not much, if any, sugar. Yoy 
could start with a standard brine containing about six 
pounds of salt and six to eight pounds of sugar to 
twenty-five gallons of water. Some packers use 4 
great deal more sugar than this, while others would use 
no sugar at all, but you can very readily determine 
whether the corn you are packing is sufficiently sweet 
so that you will not wish to add any sugar or whether 
more or less than the amount in the above formula 
would be desired. 

“The above amount of salt in the brine would be 
about right to suit your taste, though you could vary 
this if desired. Of course, the amount of brine added 
to the corn will make a big difference in the flavor. 
Very much stronger brine can be added only in 
smaller amount than would be the case if a very con- 
siderable amount of the brine was to be employed, 
so that when the corn is rather young and immature 
it would be best to use more salt and sugar in the 
brine and use less of the brine, so that the corn will 
not be too sloppy, while as the corn gets older the 
amount of sugar and salt in the brine can be decreased 
and the amount of brine added increased. 

“You willpsee this is a matter where judgment has 
to be used and no set rule can be followed. Where the 
corn is sweet less brine and less sugar is required than 
where the corn is older, dryer and less sweet, so that 
we would advise your starting with a standard brine 
as outlined, and modify your brine to suit the charac- 
ter of the corn you are packing.” 


al 


PACIFIC COAST SARDINES. 

Conditions in the domestic sardine packing industry 
are but little changed over those of last week. The 
supply is no more than sufficient for the immediate 
needs of consumption. 
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Brokers’ Market Opinions 


Selections from the Weekly Canned Goods Circulars Issued 
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By Baker & Moran, Aberdeen, Md. 

Tomatoes—The demand for tomatoes continues 

vood and there is enough business from day to day 
to keep the market firm. We can still buy a limited 
quantity of No. 3 standard tomatoes, first-class qual- 
ity, for prompt shipment, at 75c, f. o. b. factory. A 
few cars of No. 2 standard tomatoes can be bought at 
55¢; although they are being generally held at 57%c to 
6oc. The market on 10s continues firm at $2.50 to 
$2.60. 
Corn—We are having an excellent demand for corn. 
The two lots of “Rock Run” and “Violet” brands have 
been cleaned up, but we still have about 1,200 cases of 
“Newark” brand, Harford County Style Shoe-peg corn 
at 7oc per dozen, f. o. b. Baltimore, if unsold. Maine 
style corn is exceedingly scarce and hard to find under 
about 8oc per dozen. The scarcity of this grade of 
corn has created quite a demand for the Whole Grain 
Harford County style, which is getting pretty well 
‘cleaned up. 

Sweet Potatoes—We regret that we have not as yet 
been able to supply our customers with samples of 
sweet potatoes, but we expect them to be ready in a 
few days and will then forward same. The pack will 


be light. 


By Thos. G. Cranwell & Co., Baltimore, Md. 


Tomatoes—After our price list went to the printer 
last week there was a remarkable change in the 
weather. We had been having ideal weather condi- 
tions, which were followed by a few days of rain and 
cold, and we are now again having warm, sunny 
weather. Considerable interest is being shown by the 
jobbing trade in the weather conditions down here. 
It seems to be the general idea that good weather is 
going to influence the tomato market considerably. 
It is not quite plain how this is going to take place. A 
little investigation shows that quite a number of pack- 
ers closed down their factories several weeks ago, and, 
in fact, outside of Baltimore, there are very few of 
them running. There are some houses which are open 
to receive any tomatoes they can get, and, of course, 
good weather within the next week or so will enable 
these packers to pick up a few jags of tomatoes, which 
will go into cans. Tomatoes that can be packed under 
these circumstances, however, in the country sections, 
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to use a slang phrase, “will not amount to a row of 
pins.” As far as Baltimore is concerned, the factories 
here are always open, and are in a little better position 
to pack anything that comes along, consequently there 
are tomatoes packed in Baltimore after the season in 
the country is over. It is safe to say, however, that 
the packing for this year is practically over, not onl) 
in the country, but in Baltimore. An illustration of 
the conditions is furnished by one or two little incidents. 
A large Baltimore packer told us his receipts on Tues- 
day last were 700 baskets, as compared with 11,000 
baskets on the same day in 1909. Another packer, with 
a fair-sized country house, tells us that he shipped 
down to his house 50,000 No. 2 cans two weeks ago 
with instructions to fill them. Up to yesterday they 
had only succeeded in filling 30,000 of them. Of 
course, these are merely two little circumstances ; but 
we think they are rather indicative of general condi- 
tions. The demand for tomatoes is pretty good. 


By Strasbaugh, Silver & Co., Aberdeen, Md. 


Tomatoes—Considering a week broken up with a 
holiday, the number of inquiries and volume of busi- 
ness has been fairly good, better than last week; there 
is a general indication that buyers are beginning to 
take notice of the facts and conditions which surround 
the tomato market for 1910 and we are on the eve of 
the belated fall buying period, which has been delayed 
on account of the buyer waiting for the proof rather 
than taking hold on the basis of prospects and reports 
which have heretofore proven to the contrary. In re- 
cent years, it has always seemed the packer’s second 
nature to cry “wolf,” but like the little boy in the 
reader, many, many years ago, the wolf finally came, 
and here we are today with a conservative estimate of 
facts and figures, with every possibility of chance of a 
hundred to one shot that such confirmations of condi- 
tions which have generally been reported and accepted 
are becoming more notable and beneficial to the packer. 
As a result, there is a general indifference among 
holders who still have unsold one-third of their pack. 
Having already marketed two-thirds, they are suffi- 
ciently enabled to take care of their labor and growers’ 
bills and if there be any other obligations, these can 
be staved off for a reasonable time. Under the sta- 
tistical position which governs there is not the most 
remote possibility of decline and almost an assured 
probability of an advance. 


This is the spot tomato situation today: Quantity 
buyers would be unable to secure any amount of 3s 
standard tomatoes under 771% to 8o cents, f. o. b. 
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factory. The chance car that is picked up at 75 cents 
is an exception and by no means the rule; 1909 Ios 
are offered in a small way on the basis of $2.60 to 
$2.75 and 2s full standard quality, reliable seller, on 
the basis of 571% to 69 cents. There is a tremendous 
demand for pulp of all kinds. Whole tomato pulp has 
been packed in large quantities at various tomato fac- 
tories this year, owing to the high price of raw stock 
which would not afford a profit if the tomatoes were 
put incans. Skin and core pulp is in demand, and also 
pulp ala benzoate. Everything in the way of a tomato 
is in request at the packing end of the line, even the 
labels without the cans or contents but with the luscious 
red tomato printed thereon, is inviting, at least in the 
way of prospect, if not for eating purposes. 

Tomatoes and Pears—in Glass—With the exception 
of a few cleaning up lots, we will only have a few 
tomatoes in glass unsold after making. shipments of 
early orders. It may be possible that we will be able 
to pack a few more pears in glass and to those who 
are interested in these, we would advise their early 
attention and orders. 

By Frank T. Stare Co., Waukesha, Wis. 

Peas—Two grades of Wisconsin peas are in de- 
mand. Naturally, they are the grades on which the 
packers are practically cleaned up. 

During the past week there has been a lot of inquiry 
fer peas at 75c to 8oc factory, something that will 
make a “ten-cent seller.” Our efforts have resulted 
in not being able to “smoke out” a solitary case of 
that class of goods. Very few low grade goods were 
packed this year and they are about all cleaned up. 

There is also a demand for strictly fancy peas, both 
Alaskas and the Sweet Wrinkled varieties. The few 
packers who have goods of this class have their ideas 
of value pretty well up. The jobbers, however, seem 
willing to pay the price for such goods as they need. 

Stocks of spot peas in packers’ hands amount to 
comparatively nothing. Practically everything left is 
medium grade (extra standard) peas. Naturally the 
demand for this grade of peas is light. It is our opin- 
ion, however, that instead of being compelled to sell 
this class of peas at the price of standards, the packer 
will this year clean them out at the price of fancies. 


By Thos. J. Meehan & Co., Baltimore, Md. 

As you know, of course, the Tri-State Canners’ 
Association is composed of tomato canners whose fac- 
tories are located in Maryland, Delaware and New 
Jersey. The association held its regular monthly meet- 
ing in Wilmington, Del., last Monday. Briefly, they 
reported the pack of tomatoes this season by its mem- 
bers, at the same factories they operated last year, to 
be in round numbers about 2,000,000 cases less than 
their output in 1909. In those three states alone, out- 
side of Baltimore, about two-thirds of the tomatoes 
canned in this country are produced. The annual 
official statistics of the National Canners’ Association, 
which will be published around November 1, will also, 
doubtless, prove to be of more than ordinary interest. 
Somehow, statistics regarding the output of canned 
tomatoes seldom affect the niarket prices for that 
article. The old reliable law of supply and demand, in 
connection with the financial necessities of the smaller 
canners, will continue to be the dominant factor, at 
least until the weak holders let go their holdings. 
The latter are not in a position this season to sell large 
blocks of tomatoes, and thereby weaken the market, 
because they have but a small surplus over their sales, 
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and are content to sell in lots of one or two carloads 
Just at this time they are more concerned about vet: 
ting their tomatoes labeled up and shipped to the 
buyers than they are about the selling end of the busj- 
ness. The market this week was again fairly active 
though there was not that snap and ginger to it that 
characterized the trading in tomatoes two weeks ago 
and during September. Everyone in this section ap- 
pears to be bullish on the market, however, and there 
is no perceptible weakness in any direction. Take on 
some tomatoes at today’s prices. 


By The J. M. Paver Co., Chicago. 


Tomatocs—The market has just about held its own. 
Sufficient daily orders have absorbed the lots placed 
on the market by those packers who either were forced 
or who wanted to sell. An excellent demand continues 
ior fancies and it is extremely difficult to find stock 
that will grade equal in quality to the fancies handled 
by the jobbers in previous years. The buying of 
standards has not been as heavy as the strong statistical 
position would warrant. The Tri-State Association, 
including canners in New Jersey, Delaware and Mary- 
land, reports their 1910 pack as 60 per cent of 1909. 
Indiana will record not to exceed 700,000 cases, when 
the normal pack in the Hoosier state has in the past 
few years been close to the two-million mark. It would 
seem that tomatoes on today’s market would prove a 
most excellent purchase. 

Corn—The buying on the part of packers short on 
contracts, more than that of the jobbers, has made the 
corn market firm and active during the past week. The 
market seems to be in a good position. 

Peas—The demand seems to increase for a pea that 
can be retailed for 1oc. Stocks in packers’ hands are 
greatly depleted, and 80c factory is about the lowest 
priced. 

GROCERY JOBBERS ARE ASKED TO RESPECT 

DISCOUNT TERMS. 

Secretary Gray, of the New York Wholesale 
Grocers’ Association, a short time since sent out the 
following circular letter to members of the organiza- 
tion, stating that he believes liberal discounts are fre- 
quently withheld by manufacturers on account of the 
action of some jobbers in this matter: 

“From efforts made by this office in regard to ob- 
taining better discounts from the manufacturer to the 
jobber we are inclined to believe that more liberal 
discounts are frequently withheld by manufacturers on 
account of the inconsistency of some jobbers failing 
to appreciate the fact that ten days does not mean any- 
where from fifteen to thirty days. 

“Cash discounts are given by the manufacturer for 
the special inducement of payment in ten days, and 
the jobber is no more justified in deducting the cash 
discount after the ten days have passed than the manu- 
facturer would be in retaining 2 per cent of the goods 
after the bill has been rendered. : 

“A square deal between the manufacturer and the 
jobber is necessary if business is to be conducted on 
legitimate lines, and. we feel every wholesale grocer 
will assist this office in its efforts to accomplish bene- 
ficial results.” 


Like to sell out your business? The man you want 
to reach is a reader of THE CANNER, so this is the pa- 
per to advertise in. Use a classified ad. 
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WHY LABEL BY HAND? 





THE BURT LABELING MACHINE 


Does so much faster, better and cheaper work that hundreds of canners commenced 
using it years ago. What you have already lost through being without this 
machine would very likely have paid for it! 

Better look into this today—just write us what size or sizes of cans are used 
and the probable output. 


BURT MACHINE CO., Baltimore, Md. 




























CORRUGATED FIBRE BOXES 


H. & D. CORRUGATED FIBRE BOARD BOX 
Containing Catsup Bottles packed in Climax Bottle Wrappers 








These goods packed in this manxer are 20 per cent 
lighter than if packed in wooden cases. Our boxes 
are thoroughly waterproof and will resist very heavy 
freezing. We guarantee less breakage than in wood 
and a much more acceptable package to your custo- 
mers, @ Saving that all manufacturers are looking for 
in this competitive age. Let us hear from you while 
the subject is still fresh in your mind. 


H. & D. CORRUGATED FIBRE CASE 


For marmalade, pickles, mustard or any 
goods packed in glass, this Box will be found 
superior to wood cases. Your package will be 
fully 20 per cent lighter, and there can be no loss 
from breakage. freezing or pilfering. The sav- 
ing we will effect for you will doubly pay for our 
Box. This will materially increase your profits. 


HINDE & DAUCH PAPER CO. 


Sales Offices—New York; Chicago; 
Philadelphia; San Francisco; Boston; 
Pittsburg; St. Louis; Sandusky, Ohio; 


Toronto, Canada. 
Write to our Nearest Sales Office for Samples 
and Prices 


























































ASSOCIATION NEWS. 
Continued from page 22.) 
ing from the second Tuesday in October to the third 
Thursday in October. 
Those Present. 

Those present at the meeting were the following: 

Pres. J. W. MeCall, Gibson City, Tl. : 

Secretary Gene Dickinson, Eureka, Tl. 

Vice President E. F. Trego, Hoopeston, Tl. 

Wm. Moore, Hoopeston, II. 

H. D. Barnes, Elgin, Ill. 

Ira 8. Whitmer, Bloomington, Til. 

J. F. Rutter, Rossville, Tl. 

Mr. MeKinnon, Hoopeston, Ill. 

N. 8. Cutright, Chillicothe, Ill. 

Frank Goode, Pontiae, Tl. 

Thos. Potter, Lanark, Ill. 

Richard Dickinson, Eureka, Tl. 

E. B. Daws, Geneseo, Ill. 

D. W. Archer, Chicago. 

Charles Latchem, Wabash, Ind. 

Grafton Johnson, Greenwood, Ind. 

Charles W. McReynolds, Kokomo, Ind. 

Friend F. Wiley, Edinburg, Ind. 

O. J. Johnson, Wheeling, W. Va. 

E. L. Sanford, Indianapolis, Ind. 

Edward C. Howlett, Chicago, Il. 

Fred H. Knapp, Westminster, Md. 

E. H. Temple, Chicago, Il. 

M. Zurndorf, Chicago, Il. 

Secretary Gorrell Writes a Grocery Editor To Be Fair to 
Canned Goods. 

The following is a copy of a letter written under 
date of October 15, 1910, by National Secretary Frank 
E. Gorrell to the editor of the Grocery World, a Phila- 
delphia publication, relating to the manner of that 
journal’s presentation of the recent ruling of the De- 
partment of Agriculture relative to salts of tin in 
canned food: 

October 15, 1910. 
Editor of The Grocery World and General Merehant, Phila- 
delphia, Pa.: 

My Dear Sir—Our attention has been ealled to a recent 
publication in your issue of October 10th on the Depart- 
ment’s rulings on Salts of Tin. I beg to say that this bureau 
has had this subject under consideration for some time, and 
we found, as the Bureau of Chemistry states, that in the 
very large majority of cases inconsiderable quantities of 
salts of tin are found in canned goods, within the limits 
therein stated. 

We hope you will pardon us for saying that we see no 
occasion to cause any alarm whatever in the minds of either 
retailers or consumers when the department, which is the 
supreme authority for such matters, expresses itself in the 
way it does in this case. You are in error in saying that 
this will apply to the present pack of canned goods. If you 
will carefully read the decision you will see that it applies 
only to goods packed after January 1, 1911; so the present 
season’s output of fruits and vegetables is not affected. 

We ask that in fairness to the industry and your readers 
you will in the future issue of your paper set aright the 
erroneous impression that your present article is apt to create 
in the minds of those who are not following the subject 
closely. Yours very truly, 

FRANK E. GORRELL, Secretary. 


Western Canners’ Association Meet in Chicago in November. 

Secretary Friend F. Wiley, of the Western Canners’ 
Association, announces that there will be a meeting of 
that organization in Chicago on Thursday, November 
17, due announcement of which will be made. 


SHIPS OF STANDARD OIL COMPANY GO TO ALASKA 
PACKERS’ ASSOCIATION. 

The Standard Oil Company has parted with the sail- 
ing ships Atlas and the Astral, which have been taken 
over at San Francisco by the Alaska Packers’ Associa- 
tion, and are intended to join the salmon fleet wher 
they clear next vear from San Francisco for the north- 
ern canneries. 
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PREMIUMS FOR PROMPT HANDLING OF CARs. 

A somewhat novel proposition has been submitted to 
certain of the traffic clubs of the country by Arthur 
Hale, chairman of the committee on relations between 
railroads of the American Railway Association, 

As set forth by Mr. Hale it provides for compensa- 
tion, to be paid by the railroads, to shippers for 
handling freight cars in less than the time allowed 
under the existing demurrage rule. The leeway now 
given consignors or consignees is forty-eight hours, 
after which $1 per day is charged for each day that 
the car is detained. ; 

Some interesting statistics are set forth in support 
of this proposition; for example, it is stated that the 
railroads, by dint of improved management and 
quicker service in switching and handling cars, have 
increased the average daily movement of a car from 
two to five miles, and that the shippers are cx Operating 
in loading and discharging promptly, to alleviate the 
fear of a serious car shortage at this season. Further- 
more, it is said that the increase of one mile daily in 
the average movement of each car would mean in the 
long run an earning capacity of the freight equipment 
equal to the purchase of several million dollars’ worth 
of new Cars. 

The day of car shortages and the incidental annoy- 
ance and delay to shipper and carrier alike might be 
at an end if the consignor and consignee used the 
same dispatch that is now to so great an extent being 
exercised by the railroads. 

The suggestion of a reward for weil-doing—we can 
think of no better term—has been only tentative thus 
far. We await with great interest the action, favorable 
or otherwise, that may be taken by the carriers, and 
the basis on which it is to be worked out. 

It is an old saying: “There are two ways of mak- 
ing a donkey go—kicks and carrots.” Mr. Hale is 
evidently an advocate of the latter, and from his wide 
knowledge of the situation of car movement and 
shortages, his indorsement of such a plan ought, of 
itself, to carry great weight with the roads—Com- 
mercial Times. 








QUICKER DELIVERIES OF RAISINS. 

Fully half the crop is said to be still on the trays. 
The railroads are making materially better time in get- 
ting fruits to the eastern markets than has usually been 
the case, and this, combined with the earlier ripening 
of the crop, will enable packers to get their earlier de- 
liveries to destination from two to three weeks in ad- 
vance of most seasons, with the result that the goods 
will go into consumption earlier, and probably this 
will have the effect of bringing eastern jobbers into 
the market again in November and December.—Cali- 
fornia Fruit Grower. 


EVANSVILLE GROCERY CO. TO REBUILD. 
It is announced that the Evansville (Ind.) Whole- 
sale Grocery Company is planning to replace its build- 
ing destroyed by fire some time since. 


OREGON PRUNE DRIER BURNED. 

A prune drier, together with 40 tons of cured prunes, 
was destroyed by fire at Cottage Grove, Ore., last 
week. The loss is estimated at $9,000. 

You can sell anything that a canner, pickler, pre- 
server or fruit dryer wants or needs by advertising 
in the classified columns of THE CANNER. 
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“At the Drop of the Hat” 











@ The Knapp Labeler and Boxer are always ready for 
business ‘‘ at the drop of the hat.’’ 


@ Most growing concerns are installing up-to-date 
Labeling and Boxing Machines made by the Knapp 
Company, yet some are labeling by hand. 
class we offer our services as labeling engineers. 


It is to this 


@. Trya Knapp outfit and you will wonder how you ever 
got along with hand labeling. Let this be the dayin which 
you write us for catalogue and prices. The rest is easy. 


The Fred H. Knapp Co., Westminster, Md. 




















JONES & LAUCHLIN 


TIN PLATE 


The new mills of the Aliquippa Department 


are turning out the highest grade of 


COKE PLATE FOR CANNING REQUIREMENTS 


Three leading brands : 


J & L Coke, J & L Aliquippa Coke 


NEW YORK, 220 Broadway 


J & L King Coke 


Send for tin plate ratio book and prices 


SALES OFFICES 


CHICAGO, Lake and Canal Sts. PHILADELPHIA, Arcade Bldg. 


BOSTON, 131 State St. CINCINNATI, Union Trust Co. Bldg. 
CLEVELAND, Rockefeller Bldg. ST. LOUIS, Chemical Bldg. 
ATLANTA, Fourth National Bank Bldg. 


Jones & Laughlin Steel Company 


American Iron & Steel Works 
PITTSBURGH 


BUFFALO, White Bidg. 
DETROIT, 810 Penobscot Bldg. 
SAN FRANCISCO, Crocker Bldg. 
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Maine Officials Examine Many Packages of Raisins. 

The Maine Agricultural Experiment Station exam- 
ined eighty-two packages of currants and raisins and 
found that only three weighed a pound net. The re- 
port says: “Many of the packages, especially cur- 
rants, contained an inexcusable amount of dirt. \ 
small number contained live worms or the excreta of 
insects. Some of the brands were labeled with state- 
ments which were either grossly exaggerated or en- 
tirely untrue. Before another extended investigation 
of these goods is made sufficient time will be allowed 
for the packers and shippers to correct the faults to 
which attention has been called.” 


Missouri Food Commissioner Issues Circular Relative to 

Re-Processed Canned Goods and Unfit Dried Fruits. 

Dr. W. P. Cutler, of Missouri, has issued a circular 
forbidding the sale in that state of reprocessed canned 
goods and unclean and unfit cured fruits. This circu- 
lar, bearing the heading, “Circular of Information No. 
12,’ reads as follows: 

“It is understood that fruits, vegetables and other 
foods in cans are returnable, within a reasonable time, 
if blown or swelled after leaving the packing com- 
pany. Credit for the same is allowed to all dealers 
who have purchased such goods from the jobber or 
packer. These goods to be destroyed. 

“Information has come to this department that these 
goods are not always destroyed, but are jobbed out at 
any price obtainable to the cheaper restaurants, board- 
ing houses, hotels, grocers and peddlers. 

“Another filthy practice is the re-doping (as it is 
commonly called) of dried fruits such as prunes and 
raisins, which have been on the market and become 
dirty, filthy, wormy and buggy. These dried fruits, it 
is said, are placed in a large tub and a mixture of a 
very dark and cheap molasses and water with a little 
sweet oil is thrown over them. This mixture is placed 
in a barrel which is then shaken and turned, giving 
the questionable fruit an appearance of being better 
than it really is. 

“Attention of all interested is called to the law upon 
this subject, which is as follows: 

“*Crimes and Punishments: Adulteration of Foods 
and Drugs. Approved March 15, 1907. 

‘Section 4. Food shall be deemed to be adul- 
terated, Division 4, if it is mixed, colored, coated, pol- 
ished, powdered, or stained in a manner whereby dam- 
age or inferiority is concealed; or if, by any means, it 
is made to appear to be better or of greater value than 
it really is. Division 6: If<4t consists wholly, or in 
part, of a diseased, filthy, decomposed putrid, infected, 
tainted or rotten vegetable substance : 

“*Section 14. Any person, firm, association or cor- 
poration who shall, within this state, manufacture or 
produce, offer or expose for sale, or shall sell or de- 
liver, or have in his or her possession with intent to 
sell, any real or food, as defined in this act, which is 
adulterated shall be guilty of a misdemeanor, 
and upon conviction thereof, be punished for every 
such offense by a fine not less than ten dollars nor 
more than five hundred dollars or by imprisonment 
in the county jail not to exceed six months, or both 
such fine and imprisonment, and shall, in addition, be 
adjudged to pay all the costs and expenses incurred 
in inspecting and analyzing such food or drug.’ 

“A fair warning is here given to all parties who 
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indulge in practices above outlined that this depart- 
ment will vigorously prosecute all violators of this 
law.” 


SEPTEMBER IMPORTS AND. EXPORTS, 1910. 

The export figures of the United States for the 
month of September show a distinct upward moye- 
ment, the total value of exports for vg a being 
larger than in any preceding September in the history 
of the export trade, and also larger than i In any earlier 
month of the current year. The excess of exports over 
imports was also larger than in any preceding Septem- 
ber except in 1900 and 1897. The total exports of 
September of the current year were S$168,858,093, 
against $153,962,895 in September of last year. The 
imports were $117,271,014, against $121,014,630 in 
September of last year. The excess of exports over 
imports was $51,587,079, against $32,948,205 in Sep- 
tember of last year. This excess of exports over im- 
ports in September of the current year, $51,587,070, is 
larger than in any previous September except that 
month of 1900, when the excess was $56,333,122, and 
September, 1897, when the excess was $62,111,786, 
The value of exports in the nine months ending with 
September was $1,222,911,208, against $1,161,024,910 
in the corresponding months of last year. The imports 
of the nine months of the current year were $1,172,- 
375,910, against $1,068,594.350 during the same period 
last year. 

The marked advance in the exports for the month of 
September is largely due to heavy exports of cotton 
at unusually high prices, the cotton exports of the 
month amounting to 399,000,000 pounds, valued 
$55,000,000, an average of 13.7 cents per pound. The 
quantity of cotton exported was larger than in any 
September since 1904, the value larger than in any 
September in the history of the export trade, and the 
export price per pound also higher than in any earlier 
September since 1875. 

FOREIGN TRADE OPPORTUNITIES. 

No. 5635. Inquiries for American Goods.—An 
American consular officer in a European country re- 
ports that he has received inquiries from a number 
of firms in his district, fn response to a special letter 
addressed to such houses, in reference to catalogues 
and price lists of American firms manufacturing or 
handling machinery and other goods in their particular 
lines. The list of inquiries desiring such catalogues 
and information, whose names and addresses are on 
file in the Bureau of Manufactures, is as follows: 

Machinery for manufacture of fodder, feeds, and 
fertilizers. 

Household goods, meat choppers, etc. 

Fruits, dried and tropical: apples (dried, 
quartered, and evaporated), plums, apricots, etc. 


ringed, 


Corn products ; maizena, mondamin, etc., also dried 
fruits. 

Refrigerating and drying machinery for storage 
plants, cars, and household. 

Dried fruits. } 

Inquiries in which addresses are omitted are on file 





at Bureau of Manufactures. In applying for addresses 


refer to file number. 


BIG DRIED FRUIT SHIPMENT. 

The steamer Nebraskan, which sailed from the port 
of San Francisco this week, carried for Europe in ex- 
cess of 4,000,000 pounds of cured fruit, the bulk of 
which is prunes.—California Fruit Grower. 
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CASH ASSETS. 

Aceounts Receivable, Unpaid 

Premium Deposits.......... $ 38,942.20 

Cash in bank......-eeseseeees 178,320.91 $217,263.11 


LIABILITIES. 
Re-Insurance Reserve......... $104,196.51 
Due Sundry Persons.......... 7,632.16 
Reserve Fund Deposits........ 25,560.00 
Surplus Reserve........-+++++- 13,060.37 


Surplus distributed pro rata to 
eredit of Subscribers’ ac- 
ee ORCEEE ELEC CCE Tee 66,814.07 $217,263.11 








For information address 
LANSING B. WARNER, Attorney and Manager 
5 Wabash Avenue 

CHICAGO 


FIRE INSURANCE at 


CANNERS EXCHANGE 


ASSETS AND LIABILITIES. 30th September, 1910. 


Surplus distributed pro rata to credit of 


Subscribers’ accounts........scscecees $ 66,814.07 
Reserve Fund Deposits.............0000. 25,560.00 
I TIONING aso. 50 0isasaeuees epee cies 13,060.37 
Net Contingent Subscribers’ Liability 

GE DORN TE TOIOD, «. . 5 daniccdcsecigsdes 12,156,502.44 
Amount of Policies in force 30th Septem- 

WO Se 56005 65.00 dhehes nee es Seem $12,261,936.88 
Net losses January 1 to September 30, 

1910, adjusted and paid.............. $ 27,045.09 
Net premium deposits written January 1 

to September 30, 1910 (inclusive)..... 180,723.23 
Interest earnings January 1 to September 

i SO CNET soos 6.5.54 050s 3 09,0 2,693.52 
Total Savings to Subscribers January 1 to 

Depremner BO, WG .66bccscdcccsovesis 67,862.73 


ADVISORY COMMITTEE 
FRANK VAN CAMP, Chairman GEORGE G. BAILEY, Treas. 
Indianapolis, Ind. Rome, N. Y. 
L, A, SEARS, WM. R. ROACH 
Chillicothe, Ohio Hart, Mich. 
T. HERBERT SHRIVER, Westminster, Md. 








Officially Endorsed by The National Canners’ Association 


Also by the Canners’ League of California and Ohio Canners’ Association 

















SEEDS 


hgergeony who appreciate the value 
of RELIABLE SEEDS grown from 
carefully guarded seed stocks under 
supervision of experienced cultivators 
we are endeavoring to interest. 





We are growers of 


PEAS, BEANS, 
SWEET CORN, 
TOMATO 


and all other Seeds for Canners 








The W. W. BARNARD CO. 
SEED GROWERS 
108-110 W. Kinzie St., Chicago 

















Don’t Kick About Low Prices 


Just remember that manufacturing methods improve and 
your competitor is probably using better equipment than 
you; for instance, 


“THE REEVES” 
Variable Speed Transmission 


to regulate the speed of his cookers, fillers, cappers, 
blanchers, conveyors, etc. 








By turning a small hand crank you can increase the 
speed 1 can, 2 cans, 5 cans, 10 cans or more as your help 
becomes more skilled or as the condition of the material 
varies, or, a turn in the other direction reduces the speed. 

You not only increase the efficiency of your plant but 
better the quality of your product. 


Our Catalog tells all about it. Ask for it. 


REEVES PULLEY CO., “trorkna® 
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Canning Factory Notes we we 











Apple canning is going on at present at the Bergen, 
N. Y., canning plant. 

The Airville (N. J.) canning factory has discon- 
tinued operations for this season. 

It is reported from York Springs, Pa., that the East 
Berlin canning plant has been purchased by John King. 

The Sycamore (Ill.) canning factory will run on 
baked beans, it is reported, during the winter months. 

Both canning factories at Fort Lupton, Colo., have 
finished their season’s run on tomatoes and are at 
work now on pumpkin. 

The Wilson Canning Company, according to a re- 
port from Glenmore, N. Y., has begun work on 
pumpkins. 

The tomato canning season ended at Brighton, Ohio, 
the latter part of last week with an average pack of 
good quality. 

The Keene Canning Company, Freeport, IIl., has 
started work on pumpkins, the last crop of the season, 
which is reported very short in that locality. 

The plant of the Pajaro Valley Packing Company, 
says a report from Watsonville, Cal., is being operated 
by the G. H. Hooke Canning Company on apples. 

Charles A. Andrews’ canning factory, Berkeley, Md., 
closed for the season a few days ago with a pack 
reported to be between 14,000 and 15,000 cases of 
tomatoes. 

The Ottawa (Kan.) canning factory has finished 
up on tomatoes for this year and is reported in opera- 
tion now on apples. This is its first season for han- 
dling this fruit. 

The Aldine Canning and Preserving Company, 
Aldine, Tex., was incorporated at Dover, Del., last 
week with $130,000 capital stock to carry on a general 
canning and fruit preserving business. 

It is reported from Muscatine, Ia., that “The canning 
of sweet potatoes and pumpkins will be taken up soon 
at the Ziegler factory, and this work will keep a large 
force going until about the first of the year.” 

The oyster and shrimp cannery of U. Desporte at 
Biloxi, Miss., has been sold to the Kennedy-Lopez 
Oyster and Fish Company, Ltd., which recently estab- 
lished a factory almost adjoining the Desporte plant. 

A report from Oran, Tex., says: “R. L. Meeks, 
who operates a canning factory at Oran, has been 
showing a lot of nicely canned peaches, wrapped with 


, —____— 


his own signature and address, which shows what an 
intelligent man can do even in a small place.” 

The Omaha Canning Company, Omaha, [1] 
incorporated last week with $6,000 Capital stock ¢ 
conduct a general canning business. The incor . 
rators were Frank Doerner, George W. Smith Ma ‘ 
shall L. Bruce, William E. Gregg, and W. T. Shain 

The following is reprinted from an Iowa news- 
paper: “A stock company of Camanche citizens has 
purchased the Maquoketa canning factory. The plant 
will be moved to Camanche immediately and be put 
into shape during the winter for next year’s business” 

It is reported that a canning factory may be erected 
next season at Beardstown, Ill. Mr. D. M. Sears 
representing Reid, Murdoch & Co., Chicago, was at 
that place a short time ago, looking into the situation 
for his employers, who are understood, however, to 
have two or three other points under consideration, 

The Cordele Produce & Canning Company, Cordele 
Cal., has been incorporated with $100,000 capital stock, 
The incorporators and directors are Albert Taylor, H. 
C. Veatch, J. F. Sweet, H. M. Serkland and D. J. 
Turner, each of whom takes $2,000 in stock. The in- 
corporation has been in process of formation for sey- 
eral months. 

A report from Waterville, N. Y., under recent date 
stated that the local plant of the Kirkland Canning 
Company might not run next season. This report 
goes on to say that “F. A. Alpin, of Mt. Vernon, N. 
Y., president of the company, was here recently, going 
over the situation and, as a result of his investigation 
and visit, the factory will in all probability resume 
operations after a shut down of two years.” 

Speaking of the season’s operations at the Kane 
(Ill.) canning factory, the “Telegram” of that place 
says: “Their tomato pack will likely reach above the 
100,000 mark, and they have already packed 100,000 
cans of beans, and expect to pack 200,000 more beans, 
and just what the pumpkin pack will be is hard to cal- 
culate just now, but it will perhaps be another 100,000, 
making a total of nearly a million cans.” 

A report from Rutland, Vt., under recent date, says: 
“The season of canning corn at the H. C. Baxter & 
Bros. factory at Essex Junction has just closed with a 
total of 1,189,000 cans. This is the largest number 
of cans ever put up at this factory, which was estab- 
lished in 1902. The next largest year was two years 
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ago, when the number was 76,000 less than this year. 
Last year was an average season, with 750,000 cans.’ 

The following is reprinted from the Traverse City, 
Mich., “Eagle” of recent date: “The Traverse City 
Canning Company will close down for the winter, and 
C. J. Sherwood, manager of the company, said to an 
Eagle representative today that they had a very suc- 
cessful season, considering the scarcity of fruit. This 
season the canning done was of a high order, and fol- 
lowing is a complete report of cans: Beans, two-pound 
cans, 18,742 dozen; 10-pound cans, 1,541 dozen; 
peaches, 1,000 dozen 10-pound cans; corn, up to the 
present date, 2,050 dozen. Only about one-third of 
the acreage seemed to pan out this year, says Mr. 
Sherwood, and that is the reason for the shortage in 
corn. 


HORRORS OF A SHORT PICKLE CROP. 

The publication of a circular by F. A. Waidner & 
Co., of Chicago, commenting on the shortage in the 
season’s pickle crop, moved the Chicago “Inter-Ocean” 
to perpetrate the following rythmic editorial a la 
Walt Mason: 

“The pickle crop for 1910, the crop reporters say, is 
in. It has the painful fact revealed that there will be 
but half a yield. 

“Because of drought, the statements show, cucum- 
bers have declined to grow. At least, they have not 
grown as fast as they have done within the past. And 
other things, for picklings used, to flourish greatly have 
refused. 

“That such a lack of pickled ‘feed’ will make the 
general heart to bleed and deepen public discontent 
appears too plain for argument. But there are special 
classes given to fondness for the ‘fifty-seven’ on which 
the scarcity will fall with force that must the heart 
appall. 

“The working girl whose lunch is made of coffee, tea 
or lemonade, a goodly slice of layer cake and pickles 
a la stomach-ache—and girls like this are always found 
where’er the quick-lunch stands abound, in numbers 
so extremely great we really feel afraid to state—this 
girl will feel that all is lost when pickles from the bill 
are crossed, and if she isn’t strong and well will likely 
have a fainting spell! 

“And maidens fair at boarding schools who love to 
violate the rules and lunches have within the room in 
spite of all the threatened doom—which lunches every- 
body knows both cake and pickles do compose—what 
will these maidens do, we say, when pickles loom so 
far away ?—when pickles by a fate perverse o’erleap 
the school girl’s slender purse? 

“We know exactly what they’ll do, and, for that 
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matter, so do you! Each night they’ll cry themselves 
to sleep and wake at intervals to weep. They’ll hate 
the teachers, hate the books, and criticise the college 
cooks. They’ll write such letters home that ‘pa’ will 
finally confer with ‘ma’ and both together will agree 
the school’s no place for such as she! 

“And there’ll be other victims—those who’re labor- 
ing with all the throes of what—all other things above 
—is popularly known as ‘love’! Now those who boast 
a certain age know love within its early stage in 
maidens modest and discreet appears from pickles that 
they eat. The mother sees her daughter duck the roast 
beef and the other truck and fall upon the pickle dish 
with vim that almost makes ’em swish, and says to pa 
in whispered tones: ‘We must look into Mr. Jones’! 
Young men in fond affection’s clutch eat pickles, too, 
but not so much. 

“Now how their bosoms would be rived, of pickled 
sustenance deprived! And how much e’en a partial 
lack may set all lovers fond aback! You might as well 
remove the moon as pickles from the love-sick loon! 
Besides there’s ‘ma,’ who'd lack a sign most useful as 
you may divine! 

“If corn had been extremely short we could have 
stood the bad report without a comment to reveal the 
sense of danger we might feel. If oats had even proved 
to be a failure great from sea to sea, the news of such 
disaster deep might not have caused a single weep. 

“But when the painful fact’s revealed of only half a 
pickle yield the horror and the danger great preclude 
the right to hesitate. In spite of pity and of ruth, we 
simply have to tell the truth!” 


LOBSTERS FOR THE PACIFIC COAST. 

“As an experiment the United States Fish Commis- 
sion,” says the Portland, Me., Express, “will send to 
Seattle, Wash., 2,000 live lobsters to be planted in the 
Pacific ocean. They will be taken from the fish hatch- 
ery at Boothbay and will be in charge of Capt. E. E. 
Hahn. A refrigerator car will be used for the journey 
of 3,000 miles and the car will be kept at the same 
temperature throughout the trip, if possible. By this 
means it is expected the lobsters will be kept alive 
without being put into water.” 


NEW JOBBING HOUSE AT DULUTH. 

The Rust-Packer-Martin Wholesale Grocer Com- 
pany has opened for business at Duluth, Minn. Some 
time later it will remove into a building of its own, its . 
present quarters being temporary. 


Out of a processor’s job for 1911? A CANNER 
Want Ad will fix you up. 
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Views of ‘“‘Canner”’ Readers on Various Matters of Trade Interest. You are Invited to Send Us Your Ideas 
for Publication in-this Department 




















**Ordinary Standard’’ Replies to Letter of ‘‘Extra Standard’’ 
—Believes Efforts of Jobbers to Buy Cheaper Influences 
Quality of the Canned Goods Pack. 

jekiete aan , Ind., Oct. 14, 1910. 

Epitor CANNER: I was a little amused at “Extra 
Standard’s” letter in THE CANNER last week. It goes 
without saying that nothing unfit for food, or even so 
poor as to give the consumer a distinctly unfavorable 
impression ought to be packed and put on the market; 
but raising the average quality of the canned vegetable 
pack, as “Extra Standard’ maintains should be done, 
isn’t so easy of accomplishment. 

In the first place, most of the canners are already 
packing the best quality they know how, and, in the 
second, the canned goods buyers of this country are 
always trying to jew the canner down on price, so 
that there isn’t the same inducement to pack quality 
as there would be if the jobber always recognized 
it and was willing to pay for it. It costs more money 
to produce a strictly standard tomato than a piece of 
goods barely good enough to pass muster as a standard, 
but our jobber friends seem not to always take this 
fact into account. 

What a blessing it would be for the canning indus- 
try if the packers of tomatoes, corn, and peas put a 
hard and fast price on their products like other manu- 
facturers do theirs, instead of hawking their goods 
about and letting the buyer name the price. 

“Extra Standard” has very good ideas, but I’m 
afraid it will be hard to make them work out. 

Truly yours, 
ORDINARY STANDARD. 



































Some Comments on the Outside Lacquering of Canned Goods 
‘in Its Relation to American Export Trade—American 
Packers Give Too Little Heed to Foreign Trade 

Seattle, Wash., Oct. 14, 1910. 

EpIToR CANNER: 

At the present time the first in many years that the 
imports of this country threaten to run over its exports, 
and have for certain periods of late considerably ex- 
ceeded them, it stands in hand every American pro- 
ducer to study the advantages of the foreign market 
as an outlet for his goods. The exports of manu- 
factures have certainly not kept pace with the expan- 
sion of this country otherwise. Some good author- 





ities attribute this largely to the decline of the Ameri- 
can merchant marine, which is doubtless true to some 
extent. But what is probably more to the point is 
the indifference shown by the average American many- 
facturer or producer to the requirements of the for- 
eign trade. This has been pointed out in numberless 
instances by American consuls and other residents 
abroad who have contributed good advice in volumes 
regarding the expansion of this trade. 

it is, however, neither within the province of the 
writer nor the limits of this article to take this matter 
up as a whole, but only in regard to certain aspects 
of the situation. Whatever the reasons that have led 
up to this non-expansion, the progressive American 
manufacturer must seek to overcome them and increase 
this foreign trade. It has always been a stock argu- 
ment by many close observers at the head of affairs 
in the United States that the excess of exports over 
imports, in thus throwing the balance of trade largely 
in our favor, had an immense weight as contributing 
to the prosperity of the country. In the face of this 
argument, what will be the effects of this condition 
being reversed, which is practically the case today, 
in the failure of manufactured exports increasing to 
compensate for the immense loss in natural products 
resulting from increased home consumption ? 

In the opinion of the writer, there is no line of 
manufacture in which there is a more promising field 
for exploitation of the foreign trade than that of 
canned goods. We have the resources and if an outlet 
were assured could easily double the output of certain 
lines of these goods in a few years, and there is no 
industry which is more beneficial than that of can- 
ning to the community where it is carried on. Instead, 
however, of the American export trade in this line 
increasing, it would seem as if the foreign trade was 
making inroads on the American market as a field for 
their goods. The latter is apparently more alive to the 
possibilities we have to offer than is the American 
packer to those of the market abroad. Take the case 
of the Japanese, who have already invaded the Ameri- 
can market successfully in some lines of canned goods 
and are now preparing to make a strong campaign 
along this line in other goods. This is the case notably 
in one of their products, that of canned crabs, where 
their competition has swamped the efforts of some of 
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the packers in this country to find an outlet for their 


goods. : 

The United States customs returns, compiled from 
tabulations making a comparison of the exports of 
canned goods and dried fruits for the seven months 
previous to July 31, 1909, and July 31, 1910, respect- 
ively, as appeared in THE CANNER of September 22, 
show that the exports of canned salmon increased from 
5,718,194 pounds in 1909 to 12,961,595 pounds in 1910, 
which is a remarkable and hopeful indication. But it 
must be borne in mind that the output of canned 
salmon will steadily decrease from now on, and that 
the supply of this article eventually will be entirely 
absorbed by the home market, so we have little to look 
for in this direction. In fact, the extraordinary increase 
noted above was brought about by a heavy decline be- 
low normal of the pack in British Columbia in 1909, 
thus stimulating an exceptional demand in the United 
Kingdom to make up for this deficiency. 

The figures for canned fruit indicate a lamentable 
falling off of the returns here showing an export to 
the value of $637,53 in the above period of 1909, as 
against $393,383 for 1910. Those of canned vegetables 
are more favorable, the values here being $392,701 for 
1909, as against $471,748 for 1910. It must be seen, 
however, that these figures make a very paltry showing 
and that this trade capably handled would stand an 
enormous expansion. 

As to the most effective means of obtaining this for- 
eign trade, the writer will not pretend to give any 
advice. In some of its aspects, however, principally 
that of holding this trade, once a foothold is obtained, 
the American packer should be willing to take some 
suggestions in good part. We give here an extract 
from “Berkeley’s” weekly market review from San 
Francisco for the “Trade” of June 24, 1910: 

“After Foreign Trade——An effort is to be made 
by certain of the California packers to break into a 
branch of the foreign trade that has hitherto been 
almost closed to them on account of the methods of 
packing and crating California canned goods. When 
sent to some. sections of the country where damp 
weather prevails and goods must be roughly handled, 
California canned fruits have arrived in such poor 
shape in the past that the business has been thrown to 
French and German packers, who heed the needs of 
such localities. Not only are packers preparing to send 

out their goods in strong, well bound packages, but 
they are improving the cans in which the goods are 
packed. Not content with merely treating the inside 
of the can, they are following the example of the 
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foreign packers and are lacquering the outside to 
prevent rust. Some sample packs of fruits will be 
put up in this form this season and sent to South 
America, where it is believed that quite an extensive 
market can be created.” 

Here is a short sermon that should be heeded by 
every American packer. To hold the foreign market 
the goods must be packed according to the requirements 
of the foreign customer. Cases should be iron-strapped 
and securely nailed to stand transportation, sometimes 
on the hurricane deck of a mule for several hundred 
miles. Above all, as “Berkeley” says, all cans for 
export should be covered with lacquer on the outside 
to prevent rust. This is an all-important considera- 
tion, for if this measure of safety is neglected in this 
country, it is certainly not overlooked by the foreign 
packer whose competition we must meet or the foreign 
importer who expects it. Outside lacquering is one of 
the essentials to a successful export trade, and the 
sooner the American packer learns this the better the 
outlook for this branch of the industry. An examina- 
tion of imported canned goods shows that the foreign. 
packer is alive to the necessity of this, although it is 
not always requisite to American trade. Their exports 
to other countries beside America are invariably in 
lacquered or lithographed tins. 

Canned salmon, which forms the heaviest single item 
of export in canned goods at the present time, is prac- 
tically all lacquered on the outside, both for export 
and domestic trade. The canned fruit packers of 
California are taking the lead in building up a large 
export business in their line. Not only have the more 
progressive of these canners made quality the slogan 
for the contents of the can, but they have already 
installed modern machines for lacquering its outside 
and are otherwise preparing their goods to meet the 
requirements of the foreign market. Why is it that 
so much indifference is shown to this important branch 
of the trade in other localities, and that this matter is 
not given some time for discussion at the annual 
conventions ? 

No country on earth can compete with the United 
States in the world’s canned goods market, once our 
canners reach out after that trade and pack their 
goods with this end in view. Millions of acres yet 
untouched will produce fruits and vegetables; the lit- 
tle cannery can be made a big one and the growth of 
this industry enormously expanded. Then let us, if 
we will, borrow ideas from the French, German or even 
Japanese canners, but above all get a footing estab- 
lished in this foreign trade, for there are hundreds of 
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CLASSIFIED ADVERTISEMENTS 





enced help wante 





Practically every large canner in the United States and Canada, as well as a large majority of smaller packers and many picklers, 
preservers, condiment makers, fruit dryers, brokers, buyers, salesmen and manufacturers of supplies, read THE CANNER every 
week, making this paper the best medium in existence in which to place advertisements of used machinery wanted or for sale, experi- 
d, situations wanted, canning factories, seeds, boxes, labels, etc., wanted or for sale 


IMPORTANT—To Insure Insertion Under This Heading, Copy Should Be In This Office Not Later Than TUESDAY 























= =-WANTE D=- 











EXPERIENCED HELP WANTED. 
WANTED—Experienced man for moderate sized can factory 
making special product. Must be capable of taking charge 
of sales. Good salary. All correspondence will be treated as 
confidential. Address ‘‘Box 731,’’ care THE CANNER. 








WANTED—An experienced man in manufacturing table con- 
diments for a new starting and small establishment. Good 
wages. Address ‘‘Box H. 572,’’ care THE CANNER. 








POSITIONS WANTED. 


WANTED—Practical pea canner, 8 years’ experience, wishes 
position as superintendent; references. Address ‘‘ Practical,’’ 
care THE CANNER. 











WANTED—Do you want personal services, not as a broker, 
but as your direct personal representative in Indianapolis and 
adjacent territory; I am a man of responsibility, experience, 
character, and my reputation has been well established; salary, 
no commission; will not engage with more than three or four 
packers; reference, THE CANNER. Address ‘‘ Personal Repre- 
sentative,’’ care THE CANNER. 





WANTED—Position by successful sales manager, with per- 
sonai acquaintance with the jobbing trade. Successful in 
handling specialty salesmen and can show past record over 
one-hundred-thousand cases future business, outside of the 
regular business. Experienced in management of factory. 
Address ‘‘Successful,’’ care THE CANNER. 








MACHINERY WANTED. 





WANTED—One Colossus Separator; one Harris hoist; one 
40x72” process kettle; one corn cooker-filler. State make and 
condition and how long in use. Address Box 400, care THE 
CANNER. 








MISCELLANEOUS. 


WANTED—Red and thick tomato pulp, with or without 
preservative; send sample and lowest price. Address Thomas 
Page, Albion, N. Y. 


WANTED—tThe advice of a thoroughly experienced man 
how to keep a canning factory running the year round with 
good results, when same is situated in a fruit and tomato 
section, without fruit and vegetables during winter and early 
spring. Address ‘‘B,’’ care THE CANNER. 











WANTED—A party to buy an interest and assist in manag- 
ing a large pickle and vinegar factory; established trade. Ad- 
dress ‘‘ Manager,’’ care THE CANNER. 


WANTED—Second-hand pickle or kraut vats. Address Box 
83, Madison, Ind. 


LEARN WIRELESS AND R. R. TELEGRAPHY—Shortage 
of fully 10,000 operators on account of 8-hour law and exten- 
sive ‘‘wireless’’ developments. We operate under direct super- 
vision of telegraph officials and positively place all students, 
when qualified. Write for catalogue. Nat’! Telegraph Inst., 
Cincinnati, Philadelphia, Memphis, Davenport, Ia., Columbia, 
8. C., Portland, Ore. 


WANTED—To sell the work entitled ‘‘ The Book of Corn,’’ 
by Herbert Myrick, assisted by A. D. Shamel, E. A. Burnett, 
A. W. Fulton, B. 8S. Snow and other specialists; illustrated; 
upwards of 500 pages; cloth bound; price, postpaid, $1.50. 
Address Taz CanneEr Publishing Co., 5 Wabash Ave., Chicago. 














FOR SAL E——— 

















MACHINERY. 





FOR SALE—Two Burr mustard mills, condensed mince 
meat machine and mixer; also six Rival apple parers. Ad- 
dress Burlington Vinegar & Pickle Works, Burlington, Ia. 














FACTORIES. 





FOR SALE—New box and wood factory sacrificed, easy 
terms. Large stock lumber. Healthy location near Memphis, 
Owners inexperienced. Address Bank, Halls, Tenn. 





FOR SALE—One of the finest located three-line factories in 
New York state. Best corn and tomato land surround loca- 
tion. Will be sold only to parties showing financial and operat- 
ing ability to run same in a business-like way. Address Sales 
Dept., Wescott—Buffalo, White Bldg. 











MISCELLANEOUS. 





FOR SALE—Tomato pulp without preservative put up in 
No. 10 cans. Holland-American Fruit Products Cc., Decatur, 
Ark. 


FOR SALE—1,000 casks vat-run pickles; in fine shape. Ad- 
dress ‘‘ Pickles,’’ care THE CANNER. 








FOR SALE—An authoritative work on the culture of aspara- 
gus, by F. M. Hexamer. The book is illustrated and contains 
174 pages. Price, 50 cents postpaid. Asparagus is a product 
effering a rare opportunity to canners to make money on, as 
supply is always smaller than demand, and this condition has 
been emphasized by the recent destruction of more than 50 per 
cent of the asparagus fields of California, where the bulk of the 
American pack is made. Order through THE CANNER Publish- 
ing Co., 5 Wabash Ave., Chicago. 


FOR SALE—‘‘ The Book of Corn.’’ This is a work of 500 
pages by Herbert Myrick, assisted by B. S. Snow and other 
corn specialists. Profusely illustrated. Price, $1.50 postpaid. 
Address THz Canner Publishing Co., 5 Wabash Ave., Chicago. 


Our advertisers are thoroughly reputable and reliable. 
They are the people. Buy from them. 











CANADIAN TOMATO PACK HEAVILY SHOBT. 

At their monthly meeting last night the members of 
the Retail Grocers’ Association spoke in terms of re- 
sentment of the action of the Dominion canners in in- 
creasing the prices of canned goods this year when 
they claimed there had been a record production of 
tomatoes and corn. A resolution was passed condemn- 
ing the action of the canners. : 

R. L. Innis, secretary of the Dominion Canners, this 
morning stated that the retail grocers were not 1n pos- 
session of the facts.. As an instance, he said that at 
the Hamilton factory the canners prepared to put up 
50,000 cases of tomatoes, and although they took all 
the tomatoes offered, 12,500 cases were all they could 
pack. The same conditions existed elsewhere, and 
their pack is 275,000 cases short of booked orders, and 
400,000 cases short of -what they planned to pack, 
Corn was a fair crop and the price, he says, 1s 
reasonable—Hamilton Times. 
























millions of people who will eat the delectable American 
canned goods if only the opportunity is given them. 
The exigencies of the case demand that we increase 
our foreign trade. Is there a better line to work on 
than that of canned goods? In doubling or trebling 
our output of these goods we are not wasting any of 
our natural resources, but, on the contrary, in the 
upbuilding of this industry, we are providing occupa- 
tion for generations yet to come. Enterprise and pluck 
will be required to overcome the obstacles ahead. But 
have we not these qualities? Let us use them. 
NORTHWESTERN. 





COAST PRUNE POSITION—CONCESSIONS ON LARGE 
SIZES HELD TO BE NO EVIDENCE OF WEAKENING. 


A prominent Coast packer of cured fruits, in a letter 
to his Eastern agents, says: “We are having a fair 
demand, both from this country and abroad. Europe 
js still the largest buyer. The fact that lower prices 
are being named on 30-40 and 40-50 might be taken by 
the Eastern trade, in the absence of any explanation, 
as an evidence of a general weakness in the prune 
market, but such is by no means the case. It simply 
means that the heavy premiums which have heretofore 
prevailed on these large sizes are disappearing, and, 
strange as it might seem, the premium is shifting to 
the smaller sizes. No packer here has any surplus, 
except maybe 30s and 4os. Sixties and smaller, be- 
cause of great scarcity, have shown an advance. Many 
packers find themselves unable to execute their orders 
because of the shortage in the supply of smaller sizes, 
and we are having daily inquiries from our competitors 
for 60s and smaller. It is an abnormal condition when, 
with the season hardly begun, the packers in this state 
have nothing to offer in the way of 60-70 and smaller. 

“It must be remembered that prunes are entirely out 
of growers’ hands. What are left are controlled by 
packers, and it is not possible for a packer to do what 
he is accustomed to doing at this season of the year in 
the way of replenishing stock by purchasing from the 
growers. 

“It is only within the past week, with the work of 
grading and packing well advanced, that this shortage 
of small sizes and the surplus of large sizes became so 
apparent. It would have beer? a very easy matter for 
the packers to have sold, especially to European buyers 
who were hungry for large sized fruit, almost any 
quantity of 30-40 and 40-50, but it was impossible to 
foresee earlier in the season that large fruit would be 
so plentiful, and the business was turned away. Each 
and every one of the smaller packers, in fact, the ma- 
jority of all the packers, is aiming to have his floors 
clean by November 1. To accomplish this, all that it 
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is necessary to do will be to dispose of their 30-40 and 
40-50 prunes, and it is this disposition that has resulted 
in a reduction in price on those sizes. On the other 
hand, we do not believe it is possible to buy either out- 
side or Santa Cruz prunes today—60-70 and smaller— 
at under 5%c basis. The supplies of the entire pack- 
ing interest in California will not exceed 10,000,000 
pounds, and this will consist almost entirely of 30-40 
and 40-50 prunes. It is perhaps the most remarkable 
condition that we have ever known in the prune 
industry. 

“Advices from abroad indicate that the French crop 
is even shorter than previously reported, in fact, a prac- 
tical failure. The output cannot exceed 10,000,000 or 
12,000,000 pounds, as against a full yield of 75,000,000 
pounds. The shortage in Bosnia and Servia is as re- 
ported some time ago. The Oregon crop and the 
California crop will certainly not turn out any larger 
than our former estimates. 

“We view the situation for better prices very hope- 
fully. While it is possible that during the time an 
effort is being made by some of the packers to clean 
up their 30-40 and 40-50, there may be some shading 
of prices on these sizes, we can see only one thing 
ahead of us, and that is higher prices eventually. We 
know it would be a difficult matter, perhaps impos- 
sible, to convince the Eastern trade that any further 
advances in prunes is likely, but if they will consider 
the abnormal conditions they may perhaps come to 
realize the situation somewhat as we do. We believe 
that the domestic trade has not bought heavily, that 
in many parts of the country the jobbers have bought 
sparingly. It is possible that some of the jobbers who 
paid premiums for large sizes may be disappointed in 
the way the market has gone, but we are confident 
that if they have the courage to maintain prices, it will 
only be a question of time when they will be able to 
get full figures for their holdings.” 


EUROPEAN SARDINE CANNERS WILL ACCEPT NO 
MORE BUSINESS. 

It is reported from the other side that in consequence 
of advanced prices for oil and for practically all other 
raw materials, packers of sardines are unwilling to 
accept new orders, even at advanced prices, as they 
are not sure of the fishing. At the present time there 
is no catch in France of suitable fish, none in Portugal 
and there is no catch of sardines in Norway, and pack- 
ers are said to be at their wits’ ends to know how to 
fill the orders they have taken.—Journal of Commerce. 


Our advertisers are thoroughly reputable and reliable. 
They are the people. Buy from them. 
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105 N. Frederick St. 





Stock, fixtures and good will of the 
business of the late H. 
MRS. MARY A. COTTINGHAM, Admx. 
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SWEET POTATOES AND THEIR PREPARATION FOR 
THE TABLE.* 


Various questions which have to do with sweet po- 
tatoes have been studied at agricultural experiment 
stations in states where this crop is an important one 
and valuable data have been accumulated regarding 
varieties, methods of cultivation, the importance of 
sweet potatoes as food for man and domestic animals, 
and their use for starch making and other purposes. 

The food value of the sweet potato has received 
attention in connection with the nutrition investigations 
of the Office of Experiment Stations, and data regard- 
ing the nutritive value, digestibility, and other topics 
have been discussed in comparison with similar food 
products in a Farmers’ Bulletinf dealing with potatoes 
and other root crops used as food. In a Department 
publicationt dealing with the general question of the 
sweet potato industry, information was summarized 
regarding different methods of preparing this vege- 
table for the table. 

As regards its general composition, the sweet potato 
differs from the ordinary white or Irish potato chiefly 
in possessing a little less water and protein and consid- 
erable more carbohydrates (starches and sugars). A 
more important difference is found in the nature of the 
carbohydrates, sweet potatoes containing considerable 
quantities of sugar as well as starch, while starch is 
the characteristic carbohydrate of white potatoes. The 
proportion of sugar varies with different varieties, the 
very sweet syrupy yams being the more popular in cer- 
tain regions of the South and the drier starchy pota- 
toes in the northern markets. The South Carolina 
Experiment Station has recently reported the results 
of extensive work on the starch content of sweet po- 
tatoes of different varieties, and has shown that the 
drier the potato the higher the starch content. 

When sweet potatoes are prepared for the table about 
20 per cent of the total weight is removed with the 
skins. Most cooks are agreed that the best results 
are obtained when they are cooked for a long time, 
the tubers thus prepared being sweeter and more 
palatable than those cooked for a short period. In ex- 
perimental work which has been reported (U. S. Dept. 
Agr., Farmers’ Bul. 129) on this subject uniform 
tubers of medium size were baked for 20, 40, and 60 
minutes. Contrary to a common supposition that 
long baking makes sweet potatoes dry, it was found 
that those which were baked an hour were in appear- 


* Compiled from Alabama Tuskegee Sta. Bul. 17; South Carolina 
Sta. Bul. 146. 

+ U. S. Dept. Agr., Farmers’ Bul. 295. 

tU. 8. Dept. Agr., Farmers’ Bul. 129. 
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ance and to the taste moister than those which were 
baked only 20 minutes, notwithstanding a greater log. 
in weight in baking. Those which were baked a full 
hour in the oven were invariably more palatable than 
the others. In the first 20 minutes of the cooking 
period the potatoes lost 5.3 per cent in weight, in the 
second 20 minutes 8.4 per cent, and in the third 29 
minutes 11.4 per cent. 

The Tuskegee Experiment Station has issued a byl. 
letin, of which G. W. Carver is the author, which sym. 
marizes data regarding the cultivation and uses of 
sweet potatoes and includes a collection of recipes 
for preparing them for the table. In most cases the 
recipes deal with methods of serving the sweet potato 
as a vegetable, though several are given for dishes in 
which it is combined with meat. Several of the recipes 
which have to do with the preparation of desserts with 
sweet potatoes are given below, as perhaps such uses 
of sweet potatoes are less generally known than the 
others. 

Sweet Potato Pie. 

For sweet potato pie the sweet potato should be 
boiled in the skin. When tender the skin should be 
removed, the potatoes mashed and beaten until light. 
To each cup of potato add % cup of milk, %4 cup of 
cream, 2 well-beaten eggs, 34 teacup of sugar (or a 
smaller quantity if the potatoes are very sweet), and 
season with cinnamon and ginger, or other spices, to 
taste. Bake with a bottom crust only. This quantity 
is sufficient for 2 or 3 pies. 

A pie may also be made with sliced sweet potatoes 
which are parboiled until two-thirds done and then 
sliced lengthwise very thin after removing the skins. 
The sliced potatoes should be placed in a deep layer in 
a dish lined with pie crust and sprinkled with ground 
allspice and a little ginger, cloves, and nutmeg. Before 
adding the top crust small pieces of butter should be 
scattered over the potatoes. A teacupful of sugar, %4 
teacupful of molasses, and %4 pint of cream should be 
poured over the pie, small lumps of butter scattered 
over the top, and the whole dusted sparingly with flour. 
Then cover with hot water and put on the upper crust 
and bake in a moderate oven. This pie may be served 
hot, with or without sauce. 

Sweet Potato Cobbler. 


For sweet potato cobbler, prepare the mashed beaten 
sweet potatoes as for sweet potato pie and fill a dish 
with alternate layers of biscuit dough or some similar 
crust and sweet potato. The dough should be rolled 
out quite thin and spread with the sweet potato mixture 
in layers about % inch thick. Add to each layer just 
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“ALL OUR CANS ARE WASHED AND STERIL- 
IZED BEFORE THEY ARE FILLED.”’ 


Jones’ Can Washer 
and Sterilizer 





Gibson City, Ill., 5-1-09. 
Messrs. Sprague Canning Machinery Co., Chicago, Il. 
Gentlemen:—We are pleased to report that we used the Jones’ 
Can Washer last season with the most gratifying results, and it 
will be a revelation to any Canmed Goods Packer to use one of 
these machines and collect the mass of filth which is washed out 
of cans in a day’s run. These machines not only removed great 
Masses of foreign matter, including insects, cinde: particles of 
solder, coal, chips of wood, etc., but also rendered cans free 
from _ acids or fluxes used in mpnnetnctating the cans, 
We would not think for one moment of packing food products 
tin cans without using these machines for cleansing them, and 
are pleased to pronounce them an absolute success. 
(Signed) GIBSON CANNING CANNING CO., 
3. W. McCall, Manager. 
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enough water to give the crust when cooked the con- 
sistency of peach or other fruit cobbler crust. Bake 
until thoroughly done and serve hot with drawn butter 
or hard sauce. 

Baked Sweet Potato and Apples. 

The recipe for sweet potatoes baked with apples 
is as follows: Wash four medium-sized potatoes, peel, 
and cut the potatoes in slices about % inch thick; 
pare and slice the same number of apples in the same 
way. Put the sweet potatoes and apples in a baking 
dish in alternate layers ; sprinkle 114 cups of sugar over 
the top, scatter 14 cup of butter also over the top; add 
¥% pint of hot water; bake slowly for one hour; serve 
steaming hot. 

In some parts of Asia sweet potatoes are preserved 
in sugar in much the same way as fruits in the United 
States, and recipes are occasionally found in cookery 
books for such preserves, lemon and ginger or some 
similar material being usually employed as a seasoning 
material. 

SEPTEMBER EXPORTS OF CANNED SALMON FROM 
PUGET SOUND PORTS. 


The following are the exports of canned salmon 
from Puget Sound during September: 





Quantity, pounds. Value. 
Country— 1910. 1909. 1910. 1909. 

BEET Sicnscccxs § ‘saenee S4005 8 = asics $ 2,300 
British Oceanica.... 10,080 4,800 $ 800 300 
See eee ere 850 
CEE pecsecarchices «00806 tee re 650 
Dutch East Indies... ...... Tae 72 
po Perera 641,296 453,504 64,510 46,351 
pO Ree 1,968 70 184 5 
DEP ete wedsssese -— s00dee Se - - «sax 4,850 
Philippines ........ 446,352 321,600 32,521 22,785 
Straits Settlements. . 48,000 7,000 5,000 500 
German Oceania.... 43,000 ...... ee Senwe 

Ns 00s cscese 1,189,696 384,474 $106,015 $76,663 


According to a statement made by the officials of the 
Pacific American Fisheries, Bellingham, the run of 
silver salmon this fall is in excess of that of last fall. 

Proposed legislation to prevent salmon fishing in the 
Rogue river has aroused much opposition among the 
residents of Coos bay, who declare that the measure 
was the result of a controversy between politicians. It 


is said there is no more reason why salmon fishi 

should be discontinued, even for a limited time “g 
Rogue river, than in Yaquina, Coquille, or even Co}; : 
bia rivers. wid 


GENERAL REVIEW OF CROP CONDITIONS IN VARIOUS 
STATES ON OCTOBER 1. 

_ The month of September was favorable for crops 
in general, taking the United States as a whole, an = 
provement during the month of about 1.0 per cent being 
shown, whereas there is an average decline in Septem- 
ber of 0.8 per cent. Aggregate crop conditions in the 
United States on October 1 (or at time of harvest) 
were about 1.8 per cent higher than on correspondin, 
date a year ago and 0.4 per cent lower than the averagi 
condition on October 1 (or at time of harvest) of the 
past ten years. The area under cultivation is aboyt 
3.2 per cent more than last year. 

The aggregate crop conditions in each state on Octo- 
ber 1 is given below; the first figure after each state 
indicates the average condition on October 1, as com- 
pared with October 1, 1909; the second figure indicates 
the condition on October I as compared with the 
average on October 1 of the past ten years, 100 repre- 
senting conditions a year ago in the first case, 100 rep- 


‘resenting the ten-year average in the second: 


“Maine 126; 114; New Hampshire 124; 112; Ver- 
mont 119; 112; Massachusetts 112; 103; Rhode Island 
109; 104; Connecticut 115; 115; New York 118; 108; 
New Jersey 118; 110; Pennsylvania 117; 105. 

“Delaware 127; 109; Maryland 120; 104; Virginia 
111; 106; West Virginia 93; 94; North Carolina 110; 
109; South Carolina 104; 109; Georgia 99; 103; Flor- 
ida 94; 100. 

“Ohio 100; 102; Indiana 101 ; 107; Illinois 100; 107; 
Michigan 99; 100; Wisconsin 82; 82; Minnesota 88; 
103; Iowa 106; 102; Missouri 107; 107; North Dako- 
ta 36; 40; South Dakota 82; 88; Nebraska 99; 94; 
Kansas 102; 99. 

“Kentucky 101; 101; Tennessee 110; 107; Alabama 
116; 111; Mississippi 126; 108; Louisiana 115; 103; 
Texas 135; 104; Oklahoma 121; 91; Arkansas 129; 
III. 

“Montana 74; 86; Wyoming 92; 100; Colorado 80; 
88; New Mexico 76; 85; Arizona 72; 80; Utah 97; 




















deliver them ready for piling in two minutes. 
using this machine. Perfect work and no waste of material. 


Write us for circular and 
sample lacquered can. 








The Hughlett Can Lacquering Machine 


The ONLY comprehensive machine for this work on the market. 


Completely automatic, requires only to be fed and cans taken away. Distributes 
face of can. Capacity 1200 to 2000 cases of 4 dozen each per day. No evaporation of lacquer, no danger of 


SEELY BROTHERS, BLAINE, WASHINGTON 
THE SPRAGUE CANNING MACHINERY CO., Daniel G. Trench & Co. 5 Wabash Ave., Chicago, Ill., 
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The hopper is placed low 
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**Rochester ”’ Self-feed Slicer 


The Triumph 
Power 
 Parer 


For canning factories where the 
apples are not to be cored, the 
Triumph may be fitted with a 
push-off or doffer and barb, 
which carry the apple back and 
entirely separate it from the 
parings. No other machine will 
do this. 

The Triumph neither gets out 
of order nor wastes in paring. 
The wearing surfaces are large 
and the gearing and the driving 
mechanism are protected from 
the acid of the apple. 


“Triumph” Power Parer Furnished for power only. 


The Boutell Mfg. Co., 558 Lyell Ave., Rochester, N. Y., U. S. A. 


Manufacturers of the Rival Hand Parer, Etc., Etc. 
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101; Nevada 132; 131; Idaho 90; 96; Washington 
83; 81; Oregon 103; 107; California 114; 120. 

“Below is given the condition of certain crops on 
October 1 (or at time of harvest)—100 representing 
for each crop, not its normal condition, but its aver- 
age condition on October 1, or at time of harvest (ten- 
year average for most crops) : 

“Corn 102.4; rice 102.3; cranberries 102.3; lemons 
101.3; sorghum 99.8; peanuts 99.2; cotton 98.9; sugar 
cane 98.7; buckwheat 98.1; sugar beets 97.2; sweet 
potatoes 96.7; tobacco 90.6; potatoes 95.0; oranges 
94.9; grapes 86.4; apples 86.2; flaxseed 56.6. 

“The production of certain crops in 1910 expressed 
in percentage of the average production in recent years 
(not compared with full crop) is estimated as follows: 

“Broom corn 105.4; cabbage 100.2; lima beans 100.0; 
dry beans 98.8 ; onions 96.5 ; hemp 95.5; kafir corn 94.3 ; 
tomatoes 93.7; clover seed 93.6; millet seed 85.7; mil- 
let hay 84.7. : 

“Crops that have already been estimated quantita- 
tively are as follows: 


Yield per Acre. —Production.— 

For For 10-Yr. For For 
Crops— 1910. 1909. Av. 1910. 1909. 
7 ee 14.2 15.8 14.1 691,769,000 737,189,000 
eae 31.9 30.3 29.5 1,096,396,000 1,007,353,000 
Barley ...... 22.4 243 25.7 158,138,000 170,284,000 
SS .. 16.3 16.1 16.0 32,088,000 32,239,000 


64,938,000 


1.3 1.42 1.44 60,116,000 


Hay (tons)... 


MANUFACTURES A GROWING FACTOR IN EXPORTS 
OF UNITED STATES. 


Manufactures now form, for the first time in the 
history of our commerce, more than one-half of the 
total exports of the United States. In the eight months 
ending with August the figures of the Bureau of Sta- 
tistics of the Department of Commerce and Labor show 
that out of a total exportation of 1,027 million dollars, 
manufactures amount to 54234 million, or 52.8 per 
cent of the whole. One year ago, out of a total export 
of 989 million in the eight months, manufactures con- 
tributed 475 million, or but 48 per cent; two years ago 
their share was 472 million, out of a total of 1,075 
million or 44 per cent of the total; ten years ago, tak- 
ing the figures for the entire year, manufactures 
formed 3512 per cent; 20 years ago, 21 per cent, and 
30 years ago, 15 per cent of the total exports of domes- 
tic merchandise. The value of manufactures exported 
during the first eight months of 1910 averaged more 
than 2% million dollars for each business day ; in 1900, 
a little over 1% million, and in 1890 a little over three- 
quarters of a million dollars for each business day. 

These increases in values of manufactures exported 
are, it is proper to add, the result, in most cases at least, 
of increased quantities of merchandise exported and not 
the result of higher prices, since, as shown by a state- 
ment recently issued by the Bureau of Statistics, prices 
of both exports and imports show a downward tend- 
ency in recent months.—American Metal Market, New 
York. 


PEA SEED FOR NEXT SEASON. 


Pea seed for next season is said to be very scarce, and it 
is. What, then, have you done to care for your requirements 
—or if you have a surplus, what steps have you taken to sell 
it? In either case THE CANNER can help you out, because 
it offers you the use of its classified ad. columns at a price 
which is dirt cheap for the results secured. Think this propo- 
sition over NOW. A classified ad. in this paper will sell 
your pea seed if you have a surplus, or it will find you the 
packer who has a surplus if you are short. 





FRENCH ORANGE PRESERVES—HOW THE PRODUCT 
IS PREPARED. 


“In France and other countries where the supply of 
oranges may be obtained in fair supply and at compara- 
tively low prices, a number of appetizing products are 
prepared from this fruit,” says Pure Products, “which 
gives the following sketch of methods employed in 
France for handling either the whole fruit or splits, 

“For the manufacture of orange compotes, the noj 
too ripe frutts which admit of being easily peeled and 
divided, are utilized; the smaller fruits are used whole, 
only the large fruit being split. Peeling is effected 
by means of a machine, or in the case of small fac. 
tories, by hand with a sharp knife. The white under. 
peel is carefully removed. The larger fruits are care- 
fully split, freed from the seeds and then soaked 
in flat vessels under water. The smaller fruits are 
deprived of their seeds by means of an ordinary apple 
corer, and are then also placed under water. The 
soaking in water requires in the case of splits up to 
twelve hours, and the whole fruit up to twenty-four 
hours, according to the bitterness. The water js 
to be changed at least once. After this preliminary 
soaking the process of blanching is begun. The pieces 
of fruit are placed in cold water in the kettle, slowly 
brought to boiling and gently boiled until soft. During 
this process generally a little tartaric acid is added, 
The blanching process must be conducted with care, 
since otherwise the splits become too soft and lose 
too much juice. After the parboiling is finished, the 
pieces of fruit are removed from the kettle and quickly 
submerged in cold water, after which they are brought 
in small quantities into the ordinary fruit pans and 
covered with a tolerably cold sugar solution of 14° 
Baume. It is necessary to cover the surface of the 
liquid in each pan with a piece of cloth of suitable 
size, in order to keep the pieces of fruit completely 
submerged and not too much exposed to the air. 
Whole fruits should be so placed in the liquid that the 
core opening is in a vertical position in order to make 
certain the passage of the sugar solution into the center 
of the fruit. The further treatment follows the ordi- 
nary course of daily boiling of the sugar solution and 
the occasional strengthening of the same by 2° to 3°. 
In France it is customary to heat the pieces of fruit, 
together with the solution, every other day up to 100° 
C., in order to prevent fermentation. The split oranges 
destined to be put up as preserves in glass or in tin 
are allowed to remain in the sugar solution until it has 
reached 28° Baume. The liquid is then allowed to 
drain off completely, the pieces of fruit are filled into 
the can or the glass, as in the manufacture of other 
compotes, and the filling is completed with the freshly 
boiled and clarified sugar solution. The final sterili- 
zation in the water bath requires from 20 to 25 minutes 
for cans, according to size, and 35 to 45 minutes for 
glasses, according to size. 


GILBERT ON CORN AND TOMATOES. 


“There is still more or less demand from eastern 
packers who have not yet completed deliveries on con- 
tracts,” says the Harry C. Gilbert Company, of Indi- 
anapolis, in a discussion of the corn situation. “In 
addition to this,” they continue, “there is more interest 
being manifested by the jobbers. The spot corn here- 
abouts is in the hands of scarcely a dozen packets, 
none of whom are keen to sell and who therefore hold 
for all they can get. Prominent Eastern authorities 
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THE HAWKINS AUTOMATIC CAPPING MACHINE 
You can make your capping the least of your worries by using the 


MOST RELIABLE CAPPING MACHINE 
si TESTIMONIAL 


Sprague Canning Machinery Co., Chicago, III. 

Gentlemen:—Thinking you might be interested to know that we gave the new line of machinery purchased from 
you this season a try-out at high speed, will say that we ran the Hawkins Capper 102 cans per minute on peas. We 
do not know how much faster we could have run, but think we could have gone some faster, as the machine was doing 
excellent work at this speed, as you may know from the fact that we had only one man tipping and there was not 
enough patching to keep one man busy over one quarter of the time. 

Respectfully yours, 
FORT ATKINSON CANNING COMPANY. 


SPRAGUE CANNING MACHINERY COMPANY 


Daniel G. Trench & Co., General Agents 5 WABASH AVENUE, CHICAGO 








Fort Atkinson, Wis., Aug. 3, 1910. 









































The Sprague Universal 
Liquid Filler and Syruping Machine 












This machine is used for filling or finiShing off Cans or Glass 
Jars of any size with any liquid that will flow freely 


BRINE, SYRUP, LIGHT SOUP OR SAUCE, MILK, ETC. 


Will handle any size can from smallest up to number ten size 


Works equally well on ordinary cap hole. 
Friction Top or Sanitary Cans, 


or Glass Jars. 


Fills the can or jar with liquid up to any desired height, 
changes in height or fill or in size of can are quickly made. 
It fills to a dead line wherever set. Absolutely no 
waste. It is a simple, thoroughly well built, substantial 
machine which does not get out of order 


We Can Make Prompt Shipments 


This machine is in successful operation in Fruit and Vegetable Can- 
neries, Condensed Milk Factories and Syrup Packing Establishments. 


For further particulars and list of users address 
DANIEL G. TRENCH & CO., General Agents 


Sprague Canning Machinery Company, 3'Waeicch Avcaue, CHICAGO 
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are to the effect that there is practically no Maine 
style cream pack corn to be had in the country, and 
what little there is in Baltimore is strong at 80 cents 
f. o. b. Western packed corn of this style is therefore 
very cheap at the prices we quote, and when the trade 
over the country becomes aware of the cheapness of 
the Western corn as compared with that in the East, 
there will be a greater demand and higher prices.” 

Commenting on tomatoes, the Harry C. Gilbert Com- 
pany says: ‘The market remains firm because there 
are so few sellers. Buying is not heavy, just enough 
to hold prices firm and all indications point to higher 
prices during the winter. Tomatoes at prices below 
are a good buy.” 


THE LONG AND SHORT HAUL PROBLEM. 


Hearings have already been held by the Interstate 
Commerce Commission with regard to the long and 
short haul tariffs which are now pending before it for 
the purpose of ascertaining what policy it should pur- 
sue in the future as to this much-vexed issue. The 
railroads desire in substance that the tariffs filed with 
the commission shall not be simply suspended irre- 
spective of complaint, and that the commission, what- 
ever it does, shall lay down general rules defining what 
is meant by the long haul and what is meant by the 
short haul and the conditions under which it shall be 
deemed worth while, if at all to interfere with the rates 
of freight charges established by the railroads. 

Thus is opened before the commission another great 
transportation problem which is now superadded to the 
immense range of issues already opened before the 
body by reason of the rate cases which have been filed. 
The commission is called upon to lay down at once 
principles which heretofore it has never succeeded 
in formulating even in the abstract, and it is the more 
hampered because of the fact that the legislation of 
Congress governing this question of transportation is 
a meaningless jumble of sentences worked out in the 
heat of the moment when the insurgent senators had 
defeated the regulars on the floor of the upper cham- 
ber and afterward pounded into some shape in the 
Conference Committee. The facts in the case are 
such as call for a careful and elaborate study of a 
great field of transportation with a view to ascertain- 
ing whether, under the legislation already passed by 
Congress, it is possible to control the existing prac- 
tices of the roads so as to bring about any better con- 
dition of affairs than now exists. Unless that result 
can certainly be attained it would be far better not to 
interfere with this subject at all. The question of 
long and short haul tariffs, although touched upon 
incidentally from time to time in Interstate Commerce 
Commission decisions, has never been the topic of a 
thorough independent investigation and has therefore 
never been authoritatively passed upon. This lack of 
study in the past was partly due to the provision in 
the old legislation that the conditions under which 
transportation was carried on had to be substantially 
equal and similar in order to entitle goods to receive 
substantially similar or proportional rates. As it was 
seldom true in concrete cases that this substantial 
similarity could be established, the commission has al- 
lowed the long and short haul situation to develop, 
save in some special cases, pretty much as it was di- 
rected by the railroads, and they have acted as usual 
under the stress of business conditions. The result 
has been that an immense field of varied interests has 


grown up, due to the alteration of the commercial 
geography of the country under existing long anq 
short haul discriminations, which would be deeply dis. 
turbed by hasty or clumsy action on the part of the 
commission intended to rearrange these tariffs, 

Here is a situation where great caution is needed. 
Moreover, it is a situation in which a reasonable answer 
to the various questions now raised cannot well be 
rendered until the commission has settled the prin- 
ciples upon which it is to act in the pending rate cases, 
True, the pending cases are concerned merely with 
questions of rate increases, but in order to dispose 
of them satisfactorily it is now evident that the com- 
mission is to be obliged to commit itself more clearly 
than ever before to some definite theory of transports- 
tion rates and of the principles for fixing them in 
practice. When it has done that, it may be in position 
to extend these general ideas into the more technical 
and difficult field which is opened by the long and short 
haul question. Meantime, too, the commission has a 
good deal more than it can accomplish with any 
degree of satisfaction to itself. It cannot properly give 
its attention to the long and short haul situation at the 
present time, therefore, without either slighting it or 
the other issues that are up for adjudication or perhaps 
neglecting both in the effort to accomplish more than 
is humanly possible. It is much to be desired that this 
issue should be reserved for future treatment by the 
Commission. This line of policy is the more to be 
recommended because of the fact that there has been 
an apparent decline in the disposition of communities 
and shippers to insist upon the immediate opening of 
the issue since the action taken by Congress last spring 
and the taking up of the general rate discussion. So 
closely was the long and short haul issue contested 
in Congress and so vague and general is the language 
of the act, that the commission would undoubtedly 
be justified, politically as well as administratively, in 
deferring action until it is fully prepared for a decision 
on the proper course to be adopted in changing these 
tariffs should some change be deemed needful after a 
full syrvey of the field—Journal of Commerce, New 
York. 


SUES TO PROTECT PRICES. 


The Monterey (Cal.) Packing Company, through 
its president, F. E. Booth, will, according to a report 
from the Pacific Coast, sue an auction house in San 
Francisco on the ground that it sold sardines put up by 
the packing house at less than the fixed retail selling 
price of 20 cents a can. The goods, it is claimed, 
contained a “sticker” on the case forming a contract 
on the part of the buyer to maintain the price. A re- 
straining order is asked for to prevent the defendant 
selling further goods at less than the fixed price, while 
the suit is being tried. 


PRICES ON CALIFORNIA TOMATOES. 


Canners are busy shipping out goods, and tomato 
packing is progressing. The spot market on No. 2/8 
is a little strengthened, and when any such can be 
obtained from 7714c to 8oc is being paid. No. 8s and 
gallons are quoted at $2.25 to $2.30 when any are ol- 
fered from first hands.—California Fruit Grower. 


Are you a canned goods salesman out of a position? 
Why don’t you use a CANNER “Position W anted” ad! 
It’s the way to get quick results. 
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THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR 
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under the Sprague Canning Machinery Company’s guarantee of perfect satisfaction. Price complete, with 50 feet of track and eables, $300.00 





ey B. cars Hoopeston, Illinois. For further information and catalogues, address 


Sprague Canning Machinery Company, _ Sole Owners and Manufacturers, Chicago, Illinois. 








THE HARRIS PATENT 


Power Hoist and Carrying Machine 
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Sold under C. S. Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price complete with 50 
feet of Track and Cables, $300.00, 
F.O. B. cars Rome, N. Y. For 
further information and catalogue 
address 























C.S. HARRIS CO., “timers Rome, N. Y. 
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BOOKS YOU OUGHT to HAVE 


A Complete 


Coursein Canning 


Being a Thorough Exposition of Practi- 
cal Methods of Hermetically Sealing 
Canned Goods, and Preserving Fruits 
and Vegetables. 


By an Expert Processorand Chemist 


This Work Written in Plain Language, Easily 
Understood. With Its Aid All Processes Readily 
Mastered. 


PRICE $5.00 


CASH WITH ORDER 


Order through THE CANNER 





PROF. DUCKWALL’S New Book 
Canning and Preserving 


WITH 


Bacteriological Technique 
478 PAGES, 221 ILLUSTRATIONS. BEAUTIFULLY BOUND IN CLOTH 








4A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 


4A manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 


Price $5.00 


FOR SALE BY 


“THE CANNER’, 5 WABASH AVE., CHICAGO 


Postage 29c 
































GOOD BOOKS fer4 


Canner’s Library 


Canning and Preserving, with bacteriological Tech- 
nique, by B. W. Duckwall, M. S.; 500 pages; $5.00. 
Pestage, 29 cents. 

Biles, Masilage and Silage. By Manly Miles, M. D., 
F. BR. M. S&S. Illustrated. 100 pages. 6x7 im. Cloth, 
5@ cts. 

Asparagus. By F. M. Hexamer. 
pages, 6x7 im. Cloth. 50 cents. 

The Book ef Corn. By Herbert Myrick, assisted by 
A. D. Shamel, EB. A. Burnett, A. W. Fulton, B. W. Saow, 
and ether specialists. Illustrated. Upwards ef 6500 
pages, 5x7 im. Cloth. $1.50. 

Field Netes en Apple Culture. By Prof. L. M. Bailey, 
Jr. Illustrated. 90 pages, 5x7 in. Cloth. 75 cts. 

Peack Culture. By J. Alexander Fulton. Illustrated 
204 pages, 5x7 in. Cloth. $1.00. 

Insects and Insecticides. By Clarence M. Weed. Illus- 
trated. 834 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist. By A. 8S. Fuller. 
Sx7 im. Cloth. 25 cts. 

Plems and Plum Culture. By Prof. F. A. Waugh. 
Blustrated. 391 pages, 5x7 im. Cloth. $1.50. 

Spraying Crops—Why, When and How. By Clarence 
M. Weed. Illustrated. 6x7 in. 150 pages. Cloth. 50 
ets. 








Illustrated. 174 


Illustrated. 


@rder throngh the CANNER, & Wabash Ave., 
Chicago. CASH WITH ORDER. 








For New Subscribers 








THE CANNER PUBLISHING CO. 


5 Wabash Avenue - - - 





Chicago 













Please send us THE CANNER AND DRIED 
FRUIT PACKER for ONE YEAR, for which 
we will remit Three Dollars (Foreign Subscrip- 
tions Five Dollars) within the next sixty days. 





































































Canners’ Associations 


Below are listed the principal associations in the canning and allied industries in the United 
States. Communications should be addressed to the secretaries, who will furnish information in regard 
to dues, eligibility to membership, etc. 

“In Union There is Strength” 


National Canners’ Association. 


my SEARS, President, W. B. ROACH, Vice-President, FRANK E. GOREELL, Sec’y and Treas,, 


are gradua' ioothe, —_ output, as foll Pack f oases, 100,000, $10.00; 100,000 to 
ut, as follows: ‘ackers rom 1,000 to 5, -00; 50,000 to 00 ; 
10,000, $15.00; 150,000 to 200,000, ‘$20.00; cxcceding ‘200,000, $60.00. oo et ee ee 











—— 

















@estern Canners’ Association. 
W. BR. ROACH, President, GENE DICKINSON, Vice-President, FRIEND F. WILEY, Bee's, and Treas., 
Hart, Mich. Eureka, Ill, Edinburgh, 
‘ Tilinois {Canners’ Association. 
. Ww. oCall, Presiden . President, Gene ’y-Treas, 
. Gibson City. yo mae, St 
Southern Cannere’ Assoctation. 
8. A canna y a President, J. CO. SAUNDERS, JR., Vice-Presideat, FESTUS RHODES, Seo’y and Treas., 
Lebanon, Tenn. Whiteville. 
Indiana Canners’ Hesociation. 
‘ @LDS, Presiden CHAS. LAT x b . ’ 
6 W. maar t, Caen. Vioce-Presideat, F. Jos a. Ses'y and Treas. 
Ohio Canners’ Association. 
J. 0. WARVEL, President, L. A. SEARS, Vice-President, . JAS, STOOPS, Sec’y and Treas., 
Van Wert. Chillicothe, Dayton, 
Tri-State Packers’ Hssociation. 
HOFFECKER, President, Smyrna, Del, E. GREENABA Vice-Presi , , Vice-president x. 7. 
FO OTR TEIGHTOOM, View resident, Easton Mas or a DASHTETY, Bearley cae Tocerree Peinoe hae ate. 








Kentucky Packers’ Association. 


Zz. 0. TANNER, President, STEELE READING, Secretary, 
MoKinley. Frankfort. 





_Cannere’ League of California. 


RAHAM, President, San Jose . F, STETBON, Vico Pranitent, Les Angriee. ISIDOR JACOBS, Vice-President, San Fraancisce. 
ame HENRY P. DIMOND, ahinshion San Francisco AY. DEMING, Treasurer, San ee 


New York State Canned Goods Dackere’ Hesociation. 


























‘ HO Vice-President, 4. R. HATFIELD, 4 T, ‘ 
JAMES P. a Y momen, pte NOx. en Tiles, Df Seoretary, A. ey wae ii ie 
Iowa Canners’ Association. 
RB. 0. WOODARD, President, JACOB WACKENBARTH, Vice-Pres., E. W. VIRDEN, Seo’y and Treas., 
Elgin. Independence. Cedar Rapids. 
Presid F. A. Agu Vine Prien ’ Heeoctation. A. M. HA! 
3 o—" — rach 
Missouri Valley Cannere’ Heeociation. 
R. B. GILLETTE, President, Marionville. » Tripoli, lewa. L. I, MOORE, Seo’y and Treas., Oregen. 
a ii - Ca He MADSEN, Tre : CHAS, VOIGT, Seoretary. 
Ww. G ce - ~~ eames W. anes, Vice-President, Cc. asurer, A A 
Michigan Camners’ Association. e 
WwW. 8. THOMAS, . R. ROAOH, Vice-President, FaaNy, St Mi ch, 
: ‘ @. A. LAYMAN -Treas., 
% D MELTON, Precident, Virginia Canners’ Hesociation. males = — gad 
Canning Machi and Supplice Hssoelation. 
le A , Beco’ Treas. J. T. WHITEHURST, Vice-President. 
Gh0. W. —_, Rypaltent, THOS. ray’ *-- an’ Bal ua 





National Camed Goods and Dried fruit Brokere’ Hssosiation. 





. ¥ 's x. O. GILBERT, Treasurer, 
©. 6 JONES, President, JAS. M, HOBBS, Secretary 
tional food Manufacturers’ Hesociation. 
T. J. CARROLL, President, Na =f HL First Vice-President, T. J. RIORDAN, Second Vice-President, 
raaxx 2. © iuind "Vice-President, WILLIAM RITTER, ‘Treasurer E. 0. JOHNBOM Secretary 
eg ‘Dues: $20 per’ year. Philadelphia. : Boston. 





Baltimore Cann Canned Goode Exchange 


- ORM G. GIBBS, JR., President. A. T. ASSAU, Secretary. LEANDER LANGRALL, Treasurer. 





































_ aber + oe EES 





Wheeling Cans and 
Solder Hemmed Caps. 


Our Solder Hemmed Caps, which we are now 
prepared to furnish with all cans are the best in 
the market. The Solder is in the right place -— 
s : Plenty of it. _ 








@_ During the past year we have doubled our 
capacity and are now prepared to ship 1,000,000 
cans per day during the Rush Season. 


WHEELING CAN Company, 


WHEELING, W. VA. 
OLIVER J. JOHNSON, President 





























